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GRIP-STRUT The Globe Safety 


Grip-Strut open steel floor grating 
is of one piece construction for 
maximum safety and strength. It 
is fire proof, slip proof, self clean 
ing, for any load, any budget. Gal- 
vanized Standard Finish at no 
extra cost 





CABLE-TRAY Globe offers two 
new trays for support of cables 
wiring and tubing: GLOBETRAY, 
the l!adder type and CABLE- 
STRUT, the basket type. Both 

i types are completely interchange a 


abie at any given iocation, with 





complete accessories for easier 


aa faster instailation Available in 


5 stee! or aluminum 


CHANNEL [Tne Globe system of 
channel framing with fitt'ngs pro 
vides complete adjustability, is re 
usable and demountable. The new 
Glob Nut and newly designed 
accessories permit greater varia 
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\)} ! stock, inventory items and other 
| (ol=Fer-d Gale) ohe-] me toter-la- hel elal-mnie) amide 
| tection against theft and pilferage 
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‘Vitatilm 


Heat-shrinkable 

for tighter, 

: ail clearer 
Pee = frank wraps 
ay at lower cost 


From Goodyear comes what we believe to be the finest film ever developed 
for packaging of franks. Called 100 ST Vitaritm, it’s tough, glass-clear, non- 
fogging. Makes a form-fit wrap that won’t relax. 


Handles easily in packaging machinery, heat-seals in a wide temperature 
range. Delivered at a low cost that will interest you. Get the facts. Write: 
Goodyear, Packaging Films, Dept. L-6419, Akron 16, Ohio. 


GOODSYEAR 


FILM PRODUCTS 


Vitafilm, a Polyvinyl chloride —T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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FRE E 


BOOKLET ON 
TRANSPORTATION 
REFRIGERATION 


Explains how CO, can protect food ship- 
ments. Shows application techniques and 
comparison tables. Helps you minimize 
the many transportation variables affect- 
ing the quality of perishables. Send for 
this invaluable booklet today. 


LIQUID CARBONIC 

Division of General Dynamics Corporation 

Dept. NP, 135 S. LaSalle St. 

Chicago 3, Illinois 

Please send me the free booklet on transport cooling. 


Name 





Company 





Address 











LIQUID CARBONIC Bp 


ovision or GENERAL DYNAMICS 


In Canada: Liquid Carbonic Canadian Corporation, Ltd., 
8375 Mayrand Street, 
Montreal 9, Quebec 
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LOVE AT FIRST BITE Our best cus- 


tomers for ENTICE are packers 
who already make a good pork 
sausage. They realize that ordi- 
nary seasonings just add a taste, 
but ENTICE actually entices a 
smoother, full mouth-watering 
flavor from your ingredients. 
ENTICE actually expands and de- 
velops the full rich flavor of your 
product. 

You can prove it to yourselfi— 
send us a trial order of 100 lbs. If 
you don’t agree that ENTICE is 
superior to any other seasoning, 
we'll make a refund for the unused 
quantity and pay the freight BOTH 
WAYS! 

JUST PIN THIS PAGE to your 
letterhead for a trial order. 


ENTICE WITH SPICE 


THE 
. BALTIMORE SPICE 
COMPANY 


Baltimore 8, Maryland, U. S.A. 
HUnter 4-1700 
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Twow...HOLLYMATIC BRINGS YOU 
A NEW HIGH-SPEED GROUND MEAT 
HORMING MACHINE THAT 


(UTS YOUR COSTS BY 
BOOSTING YOUR 
PRODUCTION! 







A circular plate revolving around a central 
drive shaft produces up to 3600 patties an 
hour! No stopping for paper reloading: the 
paper feeds continuously, each sheet properly 
positioned on the patty at all times. Simple 
to operate. Turn a knob and you adjust its 
speed from 1800 patties to 3600 patties per 
hour. Turn another knob and you adjust the 
compression so it will form any ‘type mix. 
The circular cycolac plastic mold plate is 
easy to change, easy to clean. The stainless 
steel cabinet that houses the ROTARY 
delivers your patties at table height. To 
learn how HOLLYMATIC ROTARY will 
cut your costs, contact your local dealer or 
write for charts and figures that prove 
guaranteed savings over your present pro- 
cessing costs. 


WRITE TO 


HOLLYMATIC 
|CORPORATION 


9433 West 83rd Street, Chicago 20, Illinois 


JB "ollymatic forms: Ground Beef Patties « Chopped Sirloins » Veal Choppies 
Jp’ Choppies * Lamb Patties * Sausage Patties * Mock Chicken Legs 








“For five years | have been developing, per- 
fecting and field-testing the HOLLYMATIC 
ROTARY. | am proud of its overall performance 
and sincerely believe it is the best possible 
ground meat forming machine that can be built.” 


Ldn vp DG ect 


President, Hollymatic Corporation 


HERE'S HOBART HELP 
IN THESE 3 AREAS 


il Improving the Profit Line 
2 Enhancing Product Quality 
3 Bettering Customer Relations 





Model 405¢€ 


{] Hobart Grinders are engineered for clean cutting 
action with low heat rise to assure maximum product 
life and fastest production. Model 4056 has fresh 
meat capacity of 7500 Ib./hr. of beef, first cutting 
through %” plate—9000 lb./hr. of pork through 3,” 
plate. High-back feed pan takes full tubs of meat 
without spillage. Clean design means quick cleaning. 
® There’s no pressing, crushing or mashing of meat 
as it’s carried to the knife and plate. The juices... 
the color...all the quality and flavor stay in the meat. 
® The improved eye appeal and holding quality of 
meat processed by Hobart equipment will earn cus- 
tomer satisfaction... build their business and yours! 


Nationwide Factory-Trained Sales and Service... over 200 offices 


Hobart: machines 


AComplete Line by the World's Oldest and Largest Manufacturer of Computing 
Scales, and Food Store, Bakery, Kitchen and Dishwashing Machines 


{] Hobart Heavy-Capacity Scales (from 50 to 6000 
pounds) give you accurate receiving and shipping 
weight,and...2 insure precise batch control. They're 
engineered for sustained accuracy and dependability 
under hard usage. Bench, floor, built-in, over-head- 
track and combination types available: one built for 
your needs. Choice of indicators: exclusive tape-drive 
dial (with optional ‘‘Record-O-Weight”’ printer)... 
exclusive projected-image ‘‘Project-O-Weight”... 
easy to read beams with sliding poises...or exclusive 
combination of ‘“‘Project-O-Weight’”’ and beams. 


& Correct shipping weights always help to insure 
good customer relations. 


The Hobart Manufacturing Co. 
Dept. 213, Troy, Ohio 


Gentlemen: Please see that I get full information on: 
(] Hobart Grinders 
(] Hobart Heavy-Capacity Scales 


Name 





Business Name 


Address 
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Gourmet ( pecial ' : 


EK The secret of distinctive meats lies in 
RANKFURTERS, sausage, bacon, their cure and seasoning. That’s why 
hams and other meat products can be PRESCO PRODUCTS have proven so 
made to delight a gourmet’s palate and popular with meat packers everywhere ‘ 
sooth his soul. — for over three-quarters of a century. 


« PRESCO SEASONINGS 
PRESCO FLASH CURE 
Among the many products for meat processing + PRESCO PICKLING SALT 
originated in our research laboratories are the famous » PRESCO PK 
: BOARS HEAD SUPER SEASONINGS 
e CYCLACURE 


PRESERVALI NE ...nome OF PRESCO Propucts 


MANUFACTURING COMPANY = “Since 1877 
FLEMINGTON e NEW JERSEY 


CANADIAN SR 78 Montour, Ltd Menton (9 Set. aaa TR A RS a aR RE ae 
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The big PLUS Re 


RESEARCH 


EXPERIENCE 


in Oakite 


PERFORMANCE 





Bright, clean trolley used to look like soiled 
trolley at left. A ten minute soak in Rustripper 
and a quick rinse snapped it back into con 
dition. Cost: a fraction of a cent. 





Rustripper. cleans 100 meat trolleys 
—for less than a dime 


Yes, one packer stripped his trolley cleaning costs 
to 84 cents per 100 trolleys—after switching to 
the Rustripper method. It didn’t take this packer 
long to discover the big “plus” in Oakite Rust- 
ripper: Once trolleys are cleaned with this excep- 
tional compound, it takes a fraction of the time 
to keep them clean! 

And just tally up these benefits: (1) Rustripper 
removes blood, grease, hair and rust from black 
iron and stainless steel trolleys in a single 
operation; (2) Rustripper spares you the time, 
equipment and space problems you may have with 


“Pluses” that help reduce cleaning costs 


acid dips and extra rinsing; (3) Rustripper helps 
eliminate the old bugaboo of rail drippage—by 
creating a soil-free, retentive base for oil. 

Remember, too, that Rustripper goes to work 
with equal efficiency on stainless molds and 
sausage sticks. And with these extra uses, you'll 
appreciate still another Rustripper “plus”. Its 
solution life, under normal conditions, is two to 
three months! 

For more information on Qakite Rustripper, 
write for FREE fact-filled bulletin. Oakite Prod- 
ucts, Inc., 20A Rector Street, New York 6, N. Y. 





in-plant service +- technical experience + research + service 
laboratory + engineering laboratory + quality control + guar- 
anteed materials + helpful manuals + nationwide warehous- 


OAKITE 


ne) f} Est. 1909 phic 
Technical Service Representatives in Principal Cities Export Division Cable Address: Oakite rears” leadership in industrial cleaning 
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| There is better service available in CO, 








roa LIQUID CO, Prompt and reliable CO, delivery is only part of the service ThermIce offers you. Each 
nto 1 Thermlce trailer is designed to serve as an emergency standby CO, tank, should your own equipment or 
supply source fail you. Every trailer carries its own generator and pumps and can supply either liquid or 


vapor CO, directly into your process line. 


| DRY ICE The large fleet of new and 
| modern ThermIce trucks at every depot 











assures prompt service, especially for those 

helps unscheduled ‘‘emergency” requirements 
—by caused by sudden weather changes or pub- 
| lic utility failures. e ThermIce trucks carry 

work § , P ee ” 
ee extra heavy insulation to minimize subli- 
voo'l | mation. ThermIce dry ice is delivered to 
tts | you at maximum size, with clean, square 
<’ edges, eliminating waste in repackaging 


operations. e ThermIce offers reliable dry 
pper, ice service. Every depot manager is a 
Prod- specialist in routing and scheduling de- 
N.Y. livery to meet your particular needs. 





Subsidiary of PUBLICKER INDUSTRIES INC. 


1429 Walnut Street, Philadelphia 2, Pa. 


Philadelphia—DEwey 4-7255 Baltimore—PEabody 2-3550 Cleveland—VUlcan 3-4166 
New York—COrtlandt 7-8533 Boston—ANdrew 8-5250 Cincinnati— 621-9605 

Jersey City—SWarthmore 8-2233 Chicago—KEnwood 6-2244 Detroit—Vinewood 2-8868 
Washington, D. C.—ENterprise 1-3553 St. Louis—PRospect 6-0860 
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6 ORIANDER 


QUESTION: I[sn’t all coriander seed the same? 





ANSWER: Not at all. There is Moroccan, Rumanian, Czechoslovakian and Yugoslavian 
coriander seed . . . each somewhat different. 
QUESTION: What makes them different? 


answer: Where a spice is grown and how it is handled affects its traits of flavor, aroma, 
pungency, ete. 





guesTION: Is there usually enough variation to concern the sausage maker? 


\NsweR: Very often there is. The seasoning performance can be affected by these fac- 
tors ... there may be a difference in price. If the buyer is looking for con- 
sistent flavor in his products and he wants to receive full value for the money 
he spends on spices, he certainly must pay attention to matters of origin, 


grade, quality. 


This is why it is so important to do business with a well established, reputable 
spice company where you can be assured of getting accurate advice on quality 
. and certain you will always get the quality you pay for. 


SPENSER PIS TN 


For best spice value, 
consult quality-minded AMERICAN SPICE TRADE ASSOCIATION. 


Spice grinding firms! 76 BEAVER STREET » NEW YORK 5, NEW YORK 
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CURONA 
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NATURAL 
















(ES WALLERSTEIN COMPANY 
} AW { Division of Baxter Laboratories. Ine. 
Sy Staten Island 3, N.Y. 





Color and flavor of the sort our grandfathers dreamed about—these are yours to- 







day in hams, bacons, briskets, and cured comminuted meat products when you 
use Curona. Remember: for guarding color there is no better erythorbate curing 
aid and antioxidant than Curona. / Write today for a free sample and bulletin. 
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Let’s Split Charlie 


A good many meat industry firms of me- 
dium and smaller size have a junior (or 
senior) executive who might be described 
as “Catchall Charlie.” Because of the nature 
of his duties he frequently is destined to be 
“Catchhell Charlie” as well. 

Over the years Charlie accumulates a lot 
of jobs—perhaps because his original work- 
load wasn’t quite heavy enough and he 
seemed to be a willing horse—but he ends 
up with responsibilities that could only be 
handled effectively and intelligently by two 
or three men. In the meantime, of course, 
the company has grown and the “odd jobs” 
of yesteryear are heavier in their demands 
on time and more important dollarwise. 

Charlie, the one-man band, who may at- 
tempt to combine in his person the diverse 
functions of purchasing agent, truck traffic 
director and industrial relations expert (in- 
cluding contract negotiation), or packaging 
specialist, supervisor of the rendering de- 
partment and by-product sales, insurance 
negotiator and advertising manager, usually 
develops a workable compromise between 
himself (and family), his incipient ulcers 
and his employer. He devotes to each of his 
responsibilities three-quarters, or one-half 
or one-quarter of the effort and intelligence 
each job deserves. Who can blame Charlie? 

We have commented before on the orga- 
nizational weakness that appears to prevail 
inmany meat industry companies—the lack 
of strength-in-depth in the executive group 
below the topmost level. There are a num- 
ber of reasons for this weakness—some of 
them inherent in the manner in which many 
industry companies have developed from 
proprietorships and partnerships. 

We suggest that a number of concerns 
(we have known several score Charlies) 
might find it profitable to create more 
breadth and depth in their organizations 
by breaking up the catchall job clusters so 
that each function would get the intelli- 
gent direction it deserves. 

Such a step might cost $15,000 or $30,000 
a year, but it is probable that this expendi- 
ture would be recovered in increased man- 
agerial effectiveness and lowered costs. 
“oreover, by broadening the opportunities 
in the management area it would make the 
industry a more attractive field for younger 
men with executive potential who now dis- 


regard the meat business when considering 
their life work. 


The 


News and Views 





If the Federal regulations barring added moisture in ham re- 
m 


ain in effect, aggregate sales losses to federally inspected 
processors will be “enormous,” according to a consolidated 
brief filed with the U.S. Court of Appeals for the District of 
Columbia by 16 packers, ranging in size from small to large 
with plants spread throughout the country. The packers urged 
the court to grant the Armour and Company appeal for a pre- 
liminary injunction against the regulations, which went into 
effect on November 17. The three-judge court was scheduled 
to hear the Armour appeal on December 15. In the consoli- 
dated brief, which they filed as friends of the court, the 16 
packers said that, with one exception, they all experienced 
increased sales of ham between December 30, 1960, and No- 
vember 17, 1961, when U. S. Department of Agriculture regu- 
lations permitted up to 10 per cent added moisture. The in- 
creases ranged from a 3 per cent rise in the sales of Braun 

[Continued on page 27] 


Two Lamb dealers charged by the Packers and Stockyards 
Division, U. S. Department of Agriculture, with illegal lamb 
buying practices in the multi-party complaint filed last Sep- 
tember 14 have consented to cease-and-desist orders without 
admitting or denying the charges, the USDA announced this 
week. The dealers, Dwight L. Heath, Lamar, Colo., doing 
business as Harry Heath & Son, and Perry Holley, Ogden, 
Utah, doing business as Perry Holley Co., were ordered by 
USDA Judicial Officer Thomas J. Flavin to cease and desist 
from: 1) Agreeing to refrain from bidding on sheep or lambs 
against any competitive buyer. 2) Arranging with any com- 
petitor concerning the prices to be paid for sheep or lambs. 
3) Purchasing sheep or lambs under any such arrangement 
specified above. 4) Entering into a relationship with any 
sheep or lamb buyer which is “for the purpose, or has the ef- 
fect” of limiting competition between them. Charges in the 
same case still are pending against seven meat packing com- 
panies and three food chains. 


Four New Directors have been named to the board of the 


Western States Meat Packers Association. They are: Ned E. 
Scanlan, general manager of Davis Packing Co., Boise, Ida.; 
Olin Nebergall, president of D. E. Nebergall Meat Co., Al- 
bany, Ore.; Arthur L. Sigman, president of Sigman Meat Co., 
Inc., Denver, and Bernard Clougherty, president of Clough- 
erty Packing Co., Inc., Los Angeles. The resignations of two 
directors also were accepted at the final WSMPA board 
meeting of the year. They are David Davies, who has retired 
from active participation at Wells & Davies Packing Co., 
Payette, Ida., and Douglas Chambers, president of Cascade 
Meats, Inc., Salem, Ore., recently leased to Pacific Meat Co. 


Census Report copies retained by businessmen are not immune 


from subpoena by government antitrust lawyers, the U. S. 
Supreme Court ruled in a 6-to-3 decision this week. The 
Census Act grants immunity from legal process only to re- 
ports in the hands of the Census Bureau, the court said in a 
case involving St. Regis Paper Co. and the FTC. 


Thoughts Of Florida in May warmed many cold spots in the 


country this week as associate members of the National In- 
dependent Meat Packers Association received the first bro- 
chure announcing the 1962 NIMPA annual meeting and 
suppliers’ exposition at the Americana, Bal Harbour (Miami 
Beach), Fla. The convention is scheduled for Wednesday 
through Saturday, May 16-19. Two NIMPA regional meetings 
will take place earlier in the year. The Southwest Division 
will meet on February 9-10 at the Arlington, Hotel, Hot 
Springs, Ark., and the Midwest Division will meet on April 
6-7 at the Hotel President, Kansas City. 





OVERALL view of conveyorized boning and packaging 
layout illustrates compactness of system. Some product 


is transferred from turntable at end of main con 
for packoff (without pouch) or to trees on rail spur, 


sion a 





King's Flexible Conveyorized Boning Operation 


HEN King Packing Co. of 
W Los Angeles, a leading in- 
dependent beef breaker on 
the west coast, found its volume in- 
creasing to the point that additional 
work area was required for its 


butchers, the concern embarked on 
a major expansion and reorientation 
program. 

In studying the firm’s needs and 
opportunities, a management team 
consisting of partners Dave Rosen- 
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thal, Maury Shapiro and Gak 
Kahn, and general manager Bul 
Johns, decided to broaden oper: 
tions to include the preparation ani 
packaging of primal cuts. The dec- 
sion to move in this direction wa 
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made for three reasons, reports 
Shapiro. First, it was felt that the 
move would be a healthy one to- 
ward accommodating the growing 
husiness of public feeding in the Los 
in area. Second, the anticipat- 
ed volume would justify the use of 
the most up-to-date boning, materi- 
gi handling and packaging equip- 
ment. Third, management believed 
that the redirected operation would 
maximize marketing flexibility. 

‘As a conventional breaker, the 
nm had found at times that rough 
smal cuts did not move in unison; 
at is, the market might be strong 
gn short loins and weak on butts. 
While timely readjustment to de- 
mand and price relationships is de- 
grable, the breaker does not al- 
ways find it feasible. 

As Shapiro points out, to hold 


meat under the conventional open 
f ageing method entails shrinkage and 


trimming losses that may or may not 


be recaptured in a firmer market. 
® However, by using the pouch ageing 
Miechnique the company can hold 
® long” product with a much better 
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chance of avoiding distress pressure 
in selling. 

In cooperation with architect 
Harry Olson and Standard Convey- 
or Co. the management of the King 
concern produced a layout combin- 
ing an open boning area with flex- 
ible conveyorized flow. The equip- 
ment manufacturer was able to as- 
semble the 36-ft. boning conveyor 
at the factory and to ship and in- 
stall it in the Los Angeles plant as a 
single unit. 

The new fabricating-boning-pack- 


LEFT: Wire conveyor takes pouched product to accumula- 
tion conveyor where it is weighed. At the point shown 
the moving cut actuates a switch which releases blast 
of air (at house pressure) to remove residual moisture 


aging room is refrigerated with 
overhead diffusers which, because 
of their height, produce the desired 
temperature-humidity condition 
without discomfort to employes. The 
room is connected by rail with a 
series of supply and holding coolers. 
The varied activities of breaking, 
boning and fabricating are carried 
out at 20 stations along the main 
conveyor. The head-end butchers 
use power saws to make the primal 
cuts and scribe and also pull the 
hanging tenders. Their work de- 
pends on subsequent operations. 
Johns says that remarkable line 
balance has been achieved with the 
new conveyorized operation and an 
appreciable gain has been made in 
butcher output. Much of the non- 
productive work has been eliminat- 
ed for the butchers; for example, 
there is no need to turn to deposit 
bones and fat in drums since these 
are swept or placed on auxiliary 
conveyors serving the main table. 
Use of a power saw to separate 
bones in preparing loins at the head 
table increased output 20 per cent. 
Fat is swept into bench openings 
to drop on a conveyor that carries 
the material through a wall for de- 
posit in a truck. Crosswise rows of 
teeth are set at intervals on the belt 
of the inclined section of this con- 
veyor to prevent the fat from slipping 
back and lodging in the takeup end. 
The main fat accumulator conveyor 
discharges directly onto the inclined 
takeaway belt. 
Another belt conveyor running 
within a stainless steel housing car- 
ries the bones. It is suspended from 





the ceiling directly above the main 
boning conveyor and moves the 
bones 85 ft. to dump them in carts 
in a separate room. 

Stop and start switches located in 
the bone and fat accumulation 
rooms permit employes to stop the 
conveyors while filled containers 
are being replaced with empties. 

All conveyor sections have their 
own motors and the main boning 
conveyor is equipped with a vari- 
able speed drive so that rate of 
travel can be adjusted to work loads. 
All parts of the conveyor system, in- 
cluding nuts and bolts, are made of 
stainless steel. The main conveyor 
belt, which carries the brunt of the 
abrasion and work load, is also of 
stainless steel. The belt travels on 
Teflon-surfaced bed, providing a 
minimum of friction. The work table 
is completely clear of conduit and 
electrical controls which are housed 
in a wall panel at the end of the 
main belt and close to the turntable 
sorter. The stainless steel boning 
belt uses a type of construction in 
which two V-belt sections are mold- 
ed to the underside of the belt and 
travel over the V-sheaves which 
maintain positive belt alignment. 

The decision to locate the fat con- 
veyor below the table was based on 
field studies by Standard Conveyor’s 
west coast engineer. Methods studies 
established that trying to scoop and 
lift fats, and particularly small 
pieces, is time-consuming and that 
it requires much less time to push 
the fat into a suitable opening. 

The bones also would have re- 

[Continued on page 24] 


from the package. The blast operates only while the 
package is directly beneath the nozzle. RIGHT: Dis- 
charge end of conveyor where fat drops into trucks. 
Prongs on belt prevent heavier pieces from sliding. 








Swift Earnings for 1961 Are 34% Under 
1960 Despite Sales Rise, Record Volume 


Although total volume of products 
of Swift & Company, Chicago, 
reached an all- 
time high in the 
fiscal year ended 
October 28 and 
dollar sales in- 
creased from the 
year-earlier fig- 
ure, net earnings 
for 1961 dropped 
by more than 34 
per cent to $12,- 
049,688, or $2.01 
a share, from 
$18,412,767, or $3.09 a share, in the 
1960 year, president Porter M. Jarvis 
reported this week. The 1961 net 
averaged 0.5¢ per sales dollar, 
against 0.8¢ in 1960. 

Dollar sales of $2,488,980,885 were 
$46,438,728 over 1960. Lower prices 
in some basic product lines kept 
dollar sales from reaching a record, 
Jarvis said. 

“Lower earnings reflect adverse 
market conditions in several lines, 
but particularly in our fresh meat 
operations,” thé Swift president ex- 
plained. “Ihmadequate margins be- 
tween livestock and wholesale meat 
prices persisted most of the year, 
making it a difficult one for the 
industry.” ' 

There was “some ‘improvement” 
in beef operations in 1961, Jarvis 
said, but the department “remains in 
a loss position because of the unfa- 
vorable price spread between live 
cattle and fresh beef.” Results in 
pork operations in 1961 were de- 
scribed as “unsatisfactory,” lamb re- 
sults as “somewhat better” than a 
year earlier and veal as “down 
slightly, with unsatisfactory results.” 

The sales growth of ProTen beef 
was pointed to as “one of the promis- 
ing developments in our meat busi- 
ness.” Jarvis said that 18 Swift 
plants in the U.S. and Canada now 
are equipped to process the new, 
tendered beef; service contracts have 
been offered to other processors in 
this country, and license agreements 
have been signed with processors in 
Hawaii and Finland. 

Several Swift divisions “fared 
relatively well” in 1961, Jarvis re- 
ported. He said the table-ready 
meats department “turned in mod- 
erately good earnings with prospects 
for improved results for 1962.” 

New plant construction and mod- 
ernization projects are going forward 
rapidly, the Swift president said. The 
new meat packing plant at Rochelle, 
Ill., will begin operations early in 


18 


P. M. JARVIS 


1962. Three new, modern table-ready 
meats kitchens will open in 1962 at 
Kansas City, Kan.; South St. Paul, 
Minn., and Detroit, Mich. Construc- 
tion of a new processing sales unit 
will begin soon at Tampa, Fla. 

The Detroit sales unit is being 
enlarged and modernized. Five 
newly-equipped plant and sales unit 
facilities to service hotels, restau- 
rants and institutions were added 
this year, and more are planned. 
Construction will begin soon on a 
new cattle dressing plant at Clovis, 
N. M., which will be leased by Swift 
from the city of Clovis. 

The company is broadening the 
base of its agricultural chemical 
business to produce more basic raw 
materials for plant foods, and pro- 
jects in this field will total about 
$30,000,000 in the next two years, 
Jarvis reported. He said that overall 
company expenditures for new facil- 
ities in 1962 will be about $32,000,000. 

“The continuing program of build- 
ing new meat packing plants, consol- 
idating operations of others, adding 
new cost-saving equipment, and 
closing uneconomical units is proving 
to be effective,” Jarvis said. “We are 
encouraged with favorable results 
from newer plants—such as Wilson, 
N. C., and Jackson, Miss. Consoli- 
dating operations of three plants 
into a new facility at Kearny, N. J., 
has turned these combined units 
into a good profit-maker.” 

He noted that Swift closed its 
packing plant at Cleveland during 
the fiscal year and sharply curtailed 
operations at New England Dressed 
Meat and Wool Co., Somerville, 
Mass. The Somerville plant was 
closed on December 2. 

To cover costs of closing uneco- 
nomical processing and marketing 
facilities. Jarvis said, the company in 
1961 provided a reserve of $12,700,- 
000, after income taxes, from accu- 
mulated earnings. Swift charged 
$2,315,825 against this reserve during 
the year, and the balance of $10,384,- 
175 will be used to cover future 
closings. 

“New cost-control tools and tech- 
niques are being employed in a 
stepped-up program of expense man- 
agement,” Jarvis reported. ‘“Sub- 
stantial gains have been made in our 
efforts to offset rising costs of doing 
business. Payroll costs, for example, 
were reduced over $4,000,000 in 1961 
—despite higher labor rates and a 
record volume of products handled.” 

Noting that raw materials will be 
in good supply in 1962, Jarvis con- 


cluded: “A growing Population, yj 

a high level of income, gus 
strengthen the demand for eggen: e 
proteins found in meats and 

and poultry products.” 


Oscar Mayer Says Prof; —~ | 


Dipped About 20% in 19 
Oscar Mayer & Co. Chics 
earned about $4,500,000 on sales, 
more than $273,- 
000,000 during 
the fiscal year 
ended October 
28, according to 
preliminary fig- 
ures released this 
week by Oscar 
G. Mayer, jr., 
president. The 
1961 net income 
was off about 20 
per cent from the 
fiscal 1960 earnings of $5,6000% 
Dollar sales rose about 5 per centin 
the latest year, but tonnage wa 
slightly below 1960 volume, Maye 
said. 
The 1961 profit was equal to Li 
per sales dollar, compared to 21K 
a year earlier. Earnings per shar 
for fiscal 1961 amounted to abot T 
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$2.60, compared to $3.23 in 1% 
Dividends per share totaled $1 
matching the 1960 figure. espec! 
The rise in sales dollars resulti_ Mot 
from higher selling prices due to in- slaugl 
creased costs of livestock and ravg Which 
materials, Mayer explained He fords 
pointed out that the companjsg*v8 
efforts during 1961 to improve is stabil 
profit-earning potential were han- istry 
pered, like most other companies i stood, 
the industry, by a highly competitive contri 
market situation and_ increasingyp™eat 
high operating costs. The company’ The 
annual report for fiscal 1961 will & know 


issued early next month. = 
in 


Armour Reports ‘Moderate’ sain 


Decline in Operating Net fio s 
Net earnings of Armour and Comfthat | 
pany, Chicago, for the fiscal year end-Ba litt 
ed October 2B we b 
subject to fina§simp 
audit, are $L-§ Le 
121,000, or $24%§mind 
a share, Colfical | 
pared with $iéfothe: 
221,000, or $i MI 
a share, a yeapof b. 
earlier, a@piorn 
nounced William or m 
Wood Princtgone | 
chairman of th@nate 
Armour board. Btuall 
He noted that the 1960 profit i 
cluded operating earnings of $i gmak 


[Continued on page 26] fr’ 


W. W. PRINCE 


THE NATIONAL PROVISIONER, DECEMBER 16, 








» Sho 


eat Plant Problems 





nd dai 


an (- What You Should 


n 194) 
sales 










now About Molds, 


easts and Bacteria 





This is Part 1 of a two-part series based on a 
talk given by the author last summer during the 
fourth annual Meat Science Institute sponsored 
by the National Independent Meat Packers Asso- 
ciation at Rutgers University, New Brunswick, N.J. 
Covered are microbial, chemical and operational 
problems involved in the processing of meat prod- 
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T cent it) ucts. This first part is concerned with problems 
‘age WE) created by bacteria, yeasts and molds. Character- 
®, Maye istics of these microorganisms and pointers for the 
1 to 1 prevention of contamination are presented. 
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in 191 continue to be plagued with such a wide variety 
aled $1 of in-plant problems.as does the meat industry, 
especially the meat processor. 

Mother Nature has seen fit to “endow” all meats (post 
slaughter) with millions of bacteria, yeasts and molds 




















ty ahaa IT ct are relatively few industries today that 
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ue to in- 
and ray Which abound in the air supply, and the meat itself af- 
ned, Heptords an excellent home for these microorganisms. The 


oxygen of the air contributes to numerous color and 
stability problems: Even the basic science of the chem- 
istry of meat curing is, at best, only partially under- 
panies ng Stood. Too often, our own lack of technical competence 
mpetitieg Contributes to the frequency and complexity of many 
reasingp Neat plant problems. 
ompany’ There is one thing in our favor today, however. We 
1 will kpknow these problems exist and something about why 
they exist, where they come from, etc., and this is a step 
in the right direction. However, the biggest obstacle 
Jerate’ that remains today is. to build up our technical compe- 
Net tence so that when we are faced with a problem, we can 
do something about it. Actually, there are no problems 
ind Com#that can’t be licked. Granted, it may take hard work, 
year en a little pride swallowing and a few dollars, but when 
ober 4 we have the “know-how,” the remedies become quite 
to finesimple and well worth the effort. 
are $13, Let's examine some of these problems, bearing in 
or $24 mind that most of our major headaches are either chem- 
re, col@ical or microbial in origin; some are operational and 
vith al others just don’t make sense. 
or $I§ MICROBIAL PROBLEMS: There are many species 
, a yeaifof bacteria, yeasts and molds that can create problems 
er, a for meat products. We can count on the presence of one 
I Ww amt More of these species in any meat product because, at 
Pr incemone time or another, all meat products. will be contami- 
n_ of thginated with microorganisms and. the product will even- 
* board. tually spoil. Unfortunately, a frankfurter or a bologna 
gee ot talk and it is nearly impossible for a sausage 
of $iigimaker to tell when a product has become infected and 
26] §@4V ultimately become a total loss. Rather, we have to 
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depend on the finished product to display certain symp- 
toms that will sound the alarm. 

The seriousness of problems caused by microorgan- 
isms is apparent when we consider that these symptoms 
may not appear until the product already has been pur- 
chased by the consumer or left lying exposed in a dis- 
play case. 

One of the easiest ways to understand the seriousness 
of microbial problems is to make a list of things we 
know about these “bugs.” From this information, their 
significance becomes evident. 

Following are the general characteristics of bacteria: 

1) Most prevalent cause of contamination problems 
in the meat industry. 

2) Cause greening, sliming, ropy pickle, putrefaction 
and other undesirable conditions. 

3) Meats and meat products ideally suited for growth 
of bacteria (protein, carbohydrates and moisture). 

4) Grow in wide pH range (pH 4.8 to 8.0). 

5) Grow in air or without air (inside or outside of 
products, in overwrap or vacuum-packed products). 

6) Grow at high or low temperatures (35° to 155° F.). 

7) Cannot be seen with the naked eye. 

These are the things we know about molds: 

1) Very commonly found on a variety of processed 
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meat products (dry sausage, hams, bacon, sausage). 

2) Can be seen by the naked eye—dry, fuzzy or 
hairy-like in overall appearance and white, green or 
black in color. 

3) Require air for growth. 

4) Grow only on the surface of a product. 

5) Vacuum packaging of the product prevents their 
growth, however. 

6) Grow at low temperatures (even below 32° F.). 

7) Can grow at low pH (fermented sausage). 

8) Can thrive on protein, fat or carbohydrate. 

9) May grow in presence of high salt. 

10) Capable of growing in low moisture. 

11) Are generally not harmful. 

The characteristics of yeasts are the following: 

1) Produce sliming and off-odors (white creamy sub- 
stance). 

2) Utilize sugar mainly and are capable of converting 
starch to sugar. 

3) May be increasing in importance as a contami- 
nation problem. 

4) Grow with or without air, mostly without. 

5) Grow at low temperatures and at acid pH. 

6) Mainly a surface problem (very common in franks 
and bologna). 

7) Vacuum packaging is of no value in preventing 
their growth. 

8) Very difficult to control; chemical treatment un- 
satisfactory; antibiotics can be effective. 

9) Generally not harmful. 

GREENING PROBLEMS: The most common micro- 
bial problems of sausage products are those “perennial 
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greening problems” caused by certain types of bacteria. 
These bacteria can cause green cores, surface greening 
and green rings. The exact cause of green rings still re- 
mains somewhat of a mystery, but we know that certain 
peculiar little rods (Lactobacilli and Leuconostoc spe- 
cies) and occasionally minute Micrococci can cause sur- 
face and core discoloration. The nature of the meat prod- 
uct and the way it is displayed and packaged contribute 
to this problem. 

For example, these bugs: grow well with or without 
air; can utilize sugar for growth and can produce acid 
and/or gas; can grow at acid conditions (pH + 6.0); can 
grow at low temperatures (slowly at 38° F.); produce 
hydrogen-peroxide in the presence of oxygen, causing 
greening; are relatively salt resistant, and can cause 
gasiness and can grow in vacuum packages so that upon 
exposure to air, greening occurs. 

With these characteristics, it is no wonder that these 
bacteria are potential trouble-makers. 

Temperature and sanitation are major factors in the 
prevention of microbial problems. Following are a few 
pointers with regard to these factors: 

1) Aclean shop will have a minimum microbial popu- 
lation. Sanitizing agents can and will destroy or dimin- 
ish the number of microorganisms. 

2) Keeping meats, raw emulsion and finished products 
under a refrigeration temperature of 33° to 35° F. will 
effectively discourage the growth of most undesirable 
bacteria or molds. 

3) Food handlers should be properly attired in clean 
uniforms and all matters pertaining to personal clean- 
liness should be enforced. 

4) When processing, use heat and more heat. Contrary 
to certain beliefs and concern about over-cooking or loss 
in yield, an internal temperature of 160° to 162° F. in 
most sausage products (especially large-diameter prod- 
ucts) is a very reliable means of preventing most mi- 
crobial problems. There are many packers today who 
are using this temperature range with great success. 
Normally, an internal temperature of around 155° F. is 
sufficient. For preventing an outbreak of green cores, 
etc., that extra heat is still worthwhile. 

5) Time also is important. All sausage products will 
eventually spoil; however, the length of time before 
spoilage depends on temperature and sanitation. 

“Keep It Clean and Keep It Cold” is a well-phrased 
motto that should be displayed prominently in all sau- 
sage kitchens and retail stores. 

NOT ONLY SAUSAGE: Greening and bacterial prob- 
lems are not confined to sausage products. Hams, bacon 
and canned products are equally as susceptible if proper 
precautions are not taken. We can still smell the effects 
in fresh meat, moldy bacon and hams (red and green), 
proving that these problems are still plaguing the meat 
packer. Bacteria under controlled conditions can ef- 
fectively tenderize a cut of beef or, at their worst, can 
render meats unsalable. 

Another process in which bacteria play a vital role is 
in the curing of certain meats via a cover pickle. 

Cover pickles have been used for years. The most 
logical reason for their use was to allow the nitrate- 
reducing bacteria ample time to grow and to convert the 
nitrate to nitrite, the principal curing agent. Today, 
through the accepted use of nitrite, the time element 
may be drastically reduced because of the rapid curing 
action of the nitrite. The waiting period needed to allow 
time for nitrate-reducing bacteria to grow is no longer 
required. Hence, chemically, the need for cover pickle 
is now merely a matter of choice. 

The use of cover pickle is rapidly diminishing. Most of 
the research work on cure-color development, including 
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studies on oxidative deterioration of color and 
color stability, has been conducted on hams and }y, 
processed with minimum holding periods and with, 
the use of cover pickle. Without cover pickle, jt \,J 
been found that the incidence of undesirable o y, 
explained differences in the color or flavor of cure 
primals is greatly reduced. In short, a much greats 
control over the finished product can be maintaing 

The use of cover pickle requires a very exacting ¢ 
servance of all sanitation principles. Bacteria, Whig 
are prevalent in all curing cellars, can cause many Dre. 
essing problems. The curing of hams or bacon in coy 
pickle for periods of two days or longer offers thy 
bacteria an excellent opportunity to grow and to caug 
trouble. The longer the period of time that the meat if 
allowed to soak in such a rich nutrient as pickle (pv. 
teins, sugar, fats, etc.), the more susceptible the me 
becomes to bacterial influences. 

Undesirable changes (caused by bacteria) that may 
occur in cover pickle processing are: off-odors gi. 
flavors, turbidity, formation of foam by bacterial q. 
zymes, slimy or ropy pickles, discoloration (rusty , 
brown pickle), pH changes in the pickle and oxidaticy. 
reduction potential shift. 

It should be pointed out, however, that these change 
may occur in pumping pickles if they are prepared ty 
far in advance and subjected to unsanitary practices 
Preparation of only one day’s requirement of pickle i 
commonly being practiced today. 

NEUTRAL pH: The near-neutral pH values (ff 
+ 7.0) found in pickles also enhance bacterial growth 
Most bacteria prefer a neutral pH and this is especial} 
true of most of the undesirable species that can contan- 
inate a curing pickle. Quite often, a change in the pf 
of cover pickles can be measured (especially with hang 
or bacon in cover for several days). 

It has been observed that the pH will drop fron 
around 7.0 to 6.3 or even lower in some pickles. As: 
result, changes occur in the curing process which ca 
affect the rate of color development, flavor, etc. Ge 
erally speaking, any process which allows ample oppo 
tunity for bacterial growth can result in problems thd 
will vary from batch to batch. It is important to r 
cognize the influence that the use of cover pickle mj 
have on the quality of the finished product. 

To emphasize the elusive nature of these bugs whe! 
an attempt is made to diagnose a problem, the experi 
ence of a conscientious meat packer can be cited. 

For some time, slime and off-odors had been plaguing 
his packaged sausage products. A laboratory report inti 
cated heavy bacterial and yeast contamination. Arme 
with this information, he issued instructions for a rig 
sanitation program. This did not do the trick. All t 
equipment was re-painted; high pressure steam W! 
used; one method after another—each progressive! 
more stringent—was tried, but the problem still coul 
not be solved. 

A bacteriologist was called in and pointed out 
although most of the bacteria were gone, the yeas 
were still thriving. An industrial engineer and a sanlta 
tion expert finally located the source of the probles 
The packer’s in-plant sanitation procedures had done? 
excellent job after all, but, unfortunately, his air suppl 
was re-infecting his equipment. 

The air intake on the roof of the building was # 
jacent to a low spot on the roof where stagnant wal 
was nearly always present. Relocation of the intake p? 
and installation of air purifiers have made the pact 
a much more pleasant person to work with. Six mom 
went by before these “bugs” were licked, but it ' 
worth it! [Watch for Part 2 next weg 
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« For Hogs 


is simple to use, easy to install, safe for 
operators and guarantees a quality product 
... no bruising due to rough handling in the 
shackling pit. It can be installed in large or 
small plants with no basic architectural 
changes needed. Built to comply with Fed- 
eral Humane slaughtering laws @ @ @ The 
St. John Electrical Stunning System was 
developed over several years of research in a 
federally inspected slaughtering house where 
over 50,000 hogs were stunned successfully, 
humanely, economically with this system. 


Write, wire, or phone today 


ST. JOHN & CO. 


5800 S$. Damen Ave. 
Chicago 36, 


PRospect 8-4200 


and other 
small animals... 


ST. JOHN 2 CO. 


HFLAAANE 


ELECTRICAL 
STUNNING 






The system requires a minimum of per- © 
sonnel training and operating costs for 8 
hours of continual use at a maximum kill 
rate of 600 animals per hour, is less than the 
operating cost of a 100 watt light bulb. 


Whatever your production, whatever your 
present layout, you can have positive results 
with this quick, safe, truly effective and eco- 
nomical operation @ @St. John can complete- 
ly engineer this system to your requirements, 
because engineering is our business. 
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Networks Thwart Small 
TV Advertiser—Finkbeiner 


Small businessmen are at a great 
disadvantage in trying to use tele- 
vision advertising facilities, Chris E. 
Finkbeiner, president of Little Rock 
(Ark.) Packing Co., told a subcom- 
mittee of the House Small Business 
Committee in explaining how his 
locally-sponsored TV programs were 
“bumped” from prime viewing time 
“because of pressure from the net- 
work.” 

Headed by Rep. Dale Alford (D- 
Ark.), the subcommittee is investi- 
gating charges brought by small 
businessmen that large advertisers 
have a monopoly on good television 
advertising time. 

Finkbeiner said he was one of the 
first to use the medium for adver- 
tising when it came to Little Rock in 
1953. He testified that network de- 
mands on the local stations have 
thwarted his efforts to build a “cor- 
porate image” through local sponsor- 
ship of wrestling programs and other 
TV fare in desirable evening time. 
The packer noted that he has spent 
up to $150,000 in a single year for 
advertising. 

George J. Burger, vice president 
of the National Federation of Inde- 
pendent Business, said those familiar 
with the problem felt there was little 
question that television is becoming 
a power force toward the centraliza- 
tion of business. He added that his 
organization has not yet made a poli- 
cy declaration on the subject. 

Another witness, Kevin Sweeney, 
president of Radio Advertising Bu- 
reau, Inc., New York City, pointed 
out that radio advertising allows 
small businessmen to compete with 
larger, better-established retailers 
and manufacturers. Radio’s availa- 
bility is not limited to large metro- 
politan areas, he emphasized. 


Oklahoma Cattlemen Say 
‘Hands Off’ to Government 


The American public is reaping the 
benefit of the free enterprise system 
in a plentiful supply of healthful 
food because the “cattle business has 
not been strangled by government 
controls,” the Oklahoma Cattlemen’s 
Association declared in a resolution 
adopted at the group’s annual con- 
vention in Oklahoma City. 

The association voted to “vigor- 
ously oppose any government agency 
or action that would bring the cattle 
industry under, or subject it to, any 
marketing order, production controls 
or government managed programs.” 

Fred Craddock of Pawhuska was 
elected president of the association. 


22 


Freeman to Address Tampa 
Convention of Cattlemen 


Secretary of Agriculture Orville 
L. Freeman will head the roster of 
speakers at the 
65th annual con- 
vention of the 
American Na- 
tional Cattle- 
men’s Associa- 
tion, scheduled 
for January 24- 
27 in Tampa, Fla., 
C. W. McMillan, 
executive vice 
president of the 
association, an- 
nounced. He said Secretary Freeman 
has accepted an invitation to address 
members of the association at 2 p.m. 
Friday, January 26. 

Other features of the convention 
will include a special panel on live- 
stock marketing and talks on beef 
merchandising, research and forth- 
coming legislation. 

Beginning with meetings of the 
board of directors and several spe- 
cial committees on January 24, the 
American National convention will 
convene formally on the morning 
of January 25. 


O. L. FREEMAN 


USDA Extends Time for 
Comment on P&S Proposal 


The closing date for receipt of 
comment on proposed changes in 
regulations under the Packers and 
Stockyards Act has been changed 
from December 18, 1961, to January 
5, 1962, the U. S. Department of Ag- 
riculture announced. 

The proposed changes include a 
new regulation prohibiting meat 
packers and livestock dealers from 
assessing or collecting commission, 
yardage or service charges, and an 
amendment to existing regulations 
concerning custodial accounts. 

The USDA Packers and Stock- 
yards Division received several re- 
quests that the time be extended, the 
announcement said. 


Lamb Committee Calls for 
‘Streamlined’ Carcasses 


The streamlining of lamb carcasses 
in packing plants through experi- 
mentation was one of the reeommen- 
dations adopted as part of the offi- 
cial program of the National Wool 
Growers Association and the recent- 
ly-appointed Industry-Wide Lamb 
and Wool Committee at a meeting of 
the committee in Denver on Decem- 
ber 3 and 4. 

The recommendation calls for re- 
moval at the packing plant level of 


those parts of the lamb carg 
are difficult to sell at retail | 
other recommendations, gy 
by packer-retailer represg 
and designed to bring about 
ic improvement in the lamb 
try, were adopted at the m 

1) Programs, including rg 
should be developed and pr 
vigorously to encourage the » 
tion of lamb carcasses of a sz 
quality that will meet consume 
mand. A substantial increase in} 
lamb production is needed to, 
mote greater efficiency and 
costs in producing, processing 
retailing lambs. 

2) Packers, processors, gropey 
feeders, jobbers and retailers » 
urged to become acquainted wij 
each other’s problems. With gresp 
cooperation among the various » 
ments, more industry-wide attentiy 
can be directed toward makiyf, 
changes and improvements in typi 
marketing of lambs; increasing pn. 
duction; reducing marketing co 
and expanding the consumer & 
mand for lamb. 

3) The Industry-Wide Lamb aj 
Wool Committee will meet twig 
each year to discuss mutual pn 
lems and make continuing recon 
mendations for the implementatin 
of action programs. 


Canners to Hear Larrick 
On Consumer Protection 


George P. Larrick, commissioner] 
the Food and Drug Administrat 
will be the featured spez 
special research session d 
annual meeting of the Natio 
ners Association and co-sp0 
Canning Machinery & Sup 
sociation, scheduled for Jani 
24 in the Americana Hotel, B 
bour, Miami. Beach, Fla. 

“The Canning Industry and 
sumer Protection,” the theme 0) 
convention, also will be the sui 
of Larrick’s talk. In discussing 
FDA’s responsibilities and att si 
with regard’ to consumer protectil 
he is expected to: give special allé 
tion to factory inspection. 

During a clinic session on 
Control and Filling Equipmett 
L. W. Beacham, assistant chief oft 
FDA’s food division, will out 
regulatory requirements and ansté 
questions on the continuous cont 
of filling operations. 


Alabama Packers to Mee! 
The annual meeting of the 
bama Meat Packers Association ® 
been set for Friday and Saturé 
January 19-20, at the Tutwiler 

tel, Birmingham. 
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TAYLOR SMOKEHOUSE CONTROLS regulate smoke, humidity and tem- 
perature. A FULSCOPE Recording Wet-and Dry-Bulb Controller 
maintains desired moisture content and temperature in each 
house. Smoke density is regulated by dampers in ducts from 
smoke unit. System insures minimum shrinkage, minimum smok- 
ing time, uniform flavor and product quality. Hundreds in service. 


TAYLOR SPW 7 AV RETORT SYSTEM pictured above gives completely 
automatic control for either steam or water cooking, with or with- 
out pressure cooling. Can be changed from one to another in 
minutes. Operator simply sets pre-heat temperature and presses 
button; loads retort; sets cook temperature and presses start but- 
ton. ‘Taylor controls operate entire cook. 


You can depend on Taylor Dependability! 


There is a Taylor System designed to give you dependable control of every phase of meat 


processing. That’s why so many processors specify ““Taylor Equipped as usual’”’ when 


they order new equipment. See your Taylor Field Engineer or write for Catalog 500 MP. 


Taylor Instrument Companies, Rochester, New York and Toronto, Ontario. 











TAYLOR POULTRY SCALDING CONTROLS insure uniform temperature 
throughout the tanks. A Futscope Recording Controller main- 
lains precise temperatures in the first half of each tank and an 
Indicating Controller (not shown) regulates temperature at the 
other end. Result—water is kept constantly hot enough for easy 
removal of feathers without skin discoloration. 


Bye 


TAYLOR HAM BOILING CONTROL SYSTEM for open tank cookers uses 
the Futscore Limited Range Recording Controller to maintain 
precisely the proper boiling temperature. Insures a top quality 
uniform product, with minimum shrinkage, at the lowest possible 
cost. Keeping-quality is also improved. Chart record serves as 
double check on this vital phase of processing. 


‘Taylor /nstruments MEAN ACCURACY FIRST 
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Conveyorized Boning Plant 
[Continued from page 17] 


quired larger openings in the table 
area to drop them on a lower take- 
away belt and jammings would not 
have been apparent for prompt 
clearance. 

The two auxiliary conveyors have 
vrtually eliminated the need for 
containers at the boning stations. 
These always represented a han- 
dling problem in the older layout and 
ate up a great amount of valuable 
cooler space. The job of cleaning 
dozens of fat and bone drums also 
has been eliminated. 

From the head of the table the 
product travels to individual butch- 
ers who place their finished cuts 
back on the main belt. The meat 
and the trimmings end up on a 6-ft. 
(diameter) stainless steel turntable 
that is used for sorting and grading. 
The operators direct the cuts either 
to the pouching station—the first on 
the Cryovac packing layout—or to 





PARTNERS in the King Packing Co. 
operation are Dave Rosenthal, Maury 
Shapiro and Gabe Kahn (seated). 


the non-pouch packoff table or place 
them on trees for movement to the 
coolers. 

These workers also sort and pack- 
age trimmings. The number of oper- 
ators employed at the turntable de- 
pends upon the type of operation 
and number of butchers working 
along the main belt. 

The turntable has its own electric 
motor equipped with a_ variable 
drive making speed adjustable to the 
rate of product flow. One advantage 
of the turntable is its ability to ab- 
sorb surges of product without pile- 
up, thus obviating extra sorting 
effort by employes. The operators 
have only a single layer of pieces to 
reach, if not on the first, then on the 
second turn of the table. This en- 
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TRANSFER point on the bone con- 
veyor system. End plate has been 
removed to show the arrangement. 


courages better workmanship in 
sorting, especially with trimmings. 

The pouching table is located be- 
tween the turntable and conveyor 
serving the packaging machines. The 
end adjoining the turntable has been 
curved to make a snug fit and mini- 
mize the handling distance for the 
sorter. The table has a stainless steel 
holding device on which the cut is 
placed for easy insertion in the 
pouch. The fingers can be adjusted 
to conform to the shape of the cut 
being packaged. A stainless steel 
rack above the table holds six dif- 
ferent sizes of Cryovac pouches. Two 
overhead outlets are provided for 
branding irons to stamp meat requir- 
ing an inspection legend. After be- 
ing pouched the meat is slid onto 
the conveyor serving the two table 
top vacuum pulling and crimping 
machines. After closure, the pack- 
age is returned to the conveyor 
and then into the wet shrink tunnel. 

The takeaway conveyor has a spe- 
cial air blast system to dry any mois- 
ture remaining on the package. The 
nozzle for emitting the air is cen- 
tered above the conveyor and air 
flow through it is triggered when a 
pouched cut touches a rod extend- 
ing across the conveyor. The air 
valve is opened and closed electri- 
cally and air use is held to the 
amount needed for drying the pack- 
age. The house air supply is used. 

The package continues on the 
stainless steel rod conveyor to the 
scale where the weight is marked 
on the package. From the scale the 
packaged cut is conveyed to the 
shipping carton station where sever- 
al sizes of knocked down fibreboard 
shipping cartons are available. The 
cartoned meat travels on the con- 
veyor to a juction with the conveyor 
serving the non-pouch packoff table. 
The flow from the two lines merges 
and continues to the Signode strep- 
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ping machine which can handle 
automatically a variety of shipping 
container sizes. (Management jp. 
tends to equip the line with electron. 
ic scanning devices to make the 
strapping operation completely auto. 
matic, asserts Shapiro.) 

The power conveyor carries the 
strapped cartons to the final packof 
station where they are placed op 
skids. Non-pouch product goes to the 
order assembly room and _pouched 
meat to the ageing room. 

King Packing Co. management js 
pleased with its conveyorized bon- 
ing and packaging operations. 

As part of its expansion program, 
the firm is building an addition to 
house the operations of a subsidiary, 
Continental Commodities Corp, 
which will manufacture shortening 
and allied oil products. This oper. 
ation will be directed by Verne Lof- 
quist, formerly meat market man- 
ager for the Food Giant Markets, 





IFT Again Offers Food 
Science Scholarships 


The Institute of Food Technolo- | 
gists is offering ten $300 scholarships J | 
to students “interested in pursuing] 
a curriculum in the field of food 
science and food technology,” who 
will enter college next fall. 

This marks the second year that 
the professional society of food tech- 
nologists will sponsor undergraduate 
scholarship awards. Ten recipients 
of the 1961 scholarships now are at- 
tending five different schools. 

Candidates for the scholarships = 
can request application forms from 
the department heads of colleges and 
universities offering courses in food 
technology or food science. The 
deadline is March 1, 1962. ; 

A food industry career brochure, mi 
containing a list of colleges and uni- 
versities offering courses in food 
science and/or food technology, is 
available from the Institute of Food 
Technologists, 176 W. Adams st, 
Chicago 3, Ill. 





Willis Named Chairman of 
Food for Peace Council 


Paul S. Willis, president of the 
Grocery Manufacturers of America 
has been appointed chairman of the 
American Food for Peace Countil 
according to George McGovern, d- 
rector of the program. 

The American Food for Peace 
Council was created to provide 
leadership for the United States food 
program and the Freedom-From- 
Hunger campaigh sponsored by the 
United Nations Food and Agriculture 
Organization. 
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Straps mixed and varied 
sizes and shapes of containers. 
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Ball top facilitates turning 
package for cross strapping. 













Tension control 


Moveable 


Can be furnished with rollers, 
ball top, or flat plate 


¥ Million-cycle M20 head 








Foot pedal operation 


SIGNODE M20-E 


Heart of this fast new power strapping 


Here is a power strapping machine with speed 
enough to satisfy any production requirement plus 
the dependability to keep production rolling stead- 
ily in spite of high humidity and low temperatures. 


Heart of this machine is the superlatively engi- 
neered M20 head, which has proved its ability over 
the past several years to operate continuously with- 
out attention through a million cycles or more in 
the hardwood flooring, paper, textiles, steel and 
other industries. 





First in steel strapping 
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machine is its million-cycle head 


Strap take-up of this M20-E is unlimited; it 
straps mixed package sizes without adjustment. 
When tension adjustment is required, the turn of 
a dial does it. And the machine itself is mounted 
on wheels so that it is readily moveable to facili- 
tate floor cleaning. 

Write for more facts about the M20-E, or ask 
the Signode man near you. 



















STEEL STRAPPING CO. 


2696 North Western Avenue e Chicago 47, Illinois 


Offices Coast to Coast. Foreign Subsidiaries and Distributors World-Wide 
In Canada: Canadian Steel Strapping Co., Ltd., Montreal » Toronto 
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Armour Results in 1961 
[Continued from page 18] 


256,000, or $2.72 a share, and a non- 
recurring dividend of $1,965,000 or 
38¢ a share, realized from the sale of 
South American real estate. There 
were 5,350,352 shares of stock issued 
at the end of fiscal 1961, compared 
with 5,230,014 the previous year. 

“While the principal divisions of 
the company operated profitably in 
1961, the generally lower level of the 
economy early in the year brought 
about a moderate decline in total op- 
erating earnings,” Prince said. 

The Armour board of directors, 
meeting December 7, declared a reg- 
ular quarterly dividend of 35¢ a 
share on the outstanding common 
stock, payable December 15, 1962, to 
stockholders of record at the close of 
business December 18, 1961. 


‘Louisiana Beef Week’ Set 
“Louisiana State Beef Week” has 
been set for March 19-25 to promote 
the sale of beef grown and processed 
within the state. Gene Thompson of 
Thompson Packers, Inc., New Or- 
leans, president of the Louisiana 
Meat Packers Association, will head 
the packer phase of the campaign, 
general chairman R. Hodges said. 








No. 110 BOSS" O.D. Cookers embody the most modern and 
up-to-date design of fusion-welded steel shells and are con- 





Wilson Expects ’61 Net 


Of About $7,750,000 


Net earnings of Wilson & Co., 
Inc., Chicago, and its domestic sub- 
sidiaries for the fiscal year ended 
October 28 are expected to be about 


R. G. HAYNIE 


J. D. COONEY 


$7,750,000, James D. Cooney, chair- 
man, and Roscoe G. Haynie, presi- 
dent, announced. 

In a letter to the stockholders of 
the company, they said: “Final au- 
dited earnings for the fiscal year 
ended October 28 are not yet avail- 
able. However, preliminary domes- 
tic results and dividends received 
from foreign subsidiaries indicate 


net earnings of about $7,750,000 dur- 
ing the past year, compared with 
$2,009,372 a year earlier. 

“After deducting dividends paid 





on preferred stock, earnings the 
year were equivalent to $3.06 per 
common share, compared with 53, 
per share for the 1960 fiscal yea 
(In comparing earnings of 1960 an 
1961 fiscal years, it should be note 
that the 1960 results were depressej 
by a strike at seven of our meq 
packing plants during the first foy 
months of that year.)” 

Results of the company’s foreign 
subsidiaries were unprofitable dy 
to substantial losses at the mea 
packing plant in Argentina, Cooney 
and Haynie said. 

The company’s board of directors 
on December 8 declared a dividend 
of $1.60 per share on the company’s 
outstanding common stock to be 
paid during 1962 at the rate of 4 
per quarter on February 1, May 1, 
August 1 and November 1. 





Financial Notes 

The board of directors of Hygrade 
Food Products Corp., Detroit, has 
placed the company’s common stock 
on a quarterly dividend basis of 25¢, 
instead of the previous $1 annual ba- 
sis. The board declared two quarterly 
dividends of 25¢ each, payable on 
January 2 and April 2. In addition 
to a $1 cash dividend, it paid a 2 per 
cent stock dividend this year. 











structed in accordance with the A.S.M.E. code for welded 


unfired pressure vessels. The cookers and dryers are tested 
and approved before shipment for a working jacket pressure 


of 100 pounds per square inch gauge and an internal work- 


ing pressure of 45 pounds per square inch gauge. Exception 
is 5 x 16 cooker built for 90 or 100 p.s.i. 





_§ 





»» For a Complete Rendering Plant, 
or Any Part of One, Contact 


No. 110 O.D. NEw 
COOKER ...... 


Capacities of ‘‘BOSS'’ Standard Cookers are 6,000 and 10,000 
pounds (shredded material). 1,500, 4,000, 8,000, 13,000 
and 20,000 pound capacities available on order. Photo shows 
standard 5x16 cooker. Larger cookers are available on 
order. Larger cookers are available with center bearings and 


heavier agitator shafts. 


THE SS ee SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Cruel Cut for Ham 
[Continued from page 15] 


prothers Packing Co., Troy, O., to 
gi per cent for The Klarer Co., 
Louisville, according to the brief. In- 
ceases were cited as follows: 

Hygrade Food Products Corp., De- 
tit, 7 per cent; The Cudahy Pack- 
ing Co.. Omaha, 7.8 per cent; Swift 
, Company, Chicago, 17.3 per cent; 
Stadler Packing Co., Inc., Columbus, 
Ind., 19.3 per cent; Marhoefer Pack- 
ing Co., Inc., Muncie, Ind., 20.1 per 
cent; Home Packing Co., Inc., Terre 
Haute, Ind., 27.3 per cent; John Mor- 
rel & Co., Chicago, 30.9 per cent; 
The Rath Packing Co., Waterloo, Ia., 
347 per cent, and The Sugardale 
Provision Co., 50 per cent. 

The other packing companies fil- 
ing the consolidated brief are Geo. 
A. Hormel & Co., Austin, Minn.; 
Neuhoff Brothers, Dallas, Tex.; 
Greenwood Packing Plant, Green- 
wood, S. C.; Fischer Packing Co., 
Louisville) and Emge Packing Co. 

Unless the court grants the relief 
sought by Armour, the consolidated 
brief says, “the aggregate sales losses 
of the packers (filing the brief) will 
be enormous, as presumably they 
will be proportionate to their sales 
increases registered after the De- 
cember 30, 1960: regulations- became 


effective. Similar losses will be sus- 
tained by federally inspected pro- 
cessors all over the country regard- 
less of the size of the processor. 

“The consumer loss resulting from 
the current regulations is not meas- 
urable in monetary terms but it falls 
into two categories depending upon 
whether the packers cease produc- 
tion of hams with added moisture 
or whether, contrary to past prac- 
tice, they attempt to market hams 
with added moisture under the false 
label ‘IMITATION HAM.’ 

“If the former alternative is pur- 
sued, the consumer simply will not 
be able to purchase from federally 
inspected plants the superior meat 
products which have resulted from 
advances in technology and for which 
the consumers have demonstrated 
their preference in the market place. 

“Tf the latter aiternative is pur- 
sued, the hams will be available 
from federally inspected sources but 
consumers will be denied effective 
exercise of their preference since 
the false label ‘IMITATION HAM’ 
will deceive them into believing that 
the products so labeled are at best 
cheap substitutes for genuine hams.” 

The brief says that the 16 packers 
believe that the ultimate question 
to be decided at the trial on the 
merits of the Armour action (pend- 





ing before the U.S. District Court 
in Washington, D. C.) is “whether 
there is any reason whatsoever for 
prohibiting the industry from mar- 
keting products demanded by con- 
sumers.” The brief concludes: 

“The packers are in accord with 
Armour’s position that there is no 
reason for denying consumers their 
preference and that the action of the 
appellees (in promulgating the cur- 
rent regulations) was arbitrary and 
capricious. We submit that neither 
Armour nor the packers nor the 
consumer should be compelled to 
abide by the amended regulations 
pending the trial of that action. Dur- 
ing the interim period, the aggregate 
losses of the industry will be huge 
as shown by the sales figures set 
forth in this brief and the consumer, 
far from being benefited by the 
amended regulations, will suffer.” 

(The California Department of 
Agriculture this week adopted the 
USDA dry ham regulation, effective 
December 30.) 


Owner Must Have Cheered 

The U.S. Food and Drug Admin- 
istration announced that its Novem- 
ber seizures included 14 tons of raw 
meat which had been exposed to 
90° F. for three days without re- 
frigeration due to a truck breakdown. 





Sided 


“SAVES 1/3 OR MORE 


ba Ol ©] OD . 6 On 1 CBs We 8. 8 DAM my) 


The 'BOSS'' O.D. drive shown at right consists of standard 1800 R-P:M. 
motor, with a V-belt drive to a totally-enclosed speed reducer having 
helical gears constantly running in oil, then by triple stand roller chain 
to the sprocket on agitator shaft. A heavy guard with screen facing has 
a top sight feed lubricator for the roller chain. Chain drive and V-belt 
drive have necessary take-up. Drive protected by heat shield. The drive 
is hung on shelf below the bearing supports which reduces the length 


of the cooker. Standard agitator shaft speed is 37 R.P.M. Pedestal type 


legs give greater access below the cooker. 


The O.D. style ‘‘BOSS'’ Cooker is provided with top hinged discharge 
door which permits door to be cracked for grease drainage but prevents 


safety yoke from being opened until pressure is gone. 


"BOSS" Cookers and Dryers are noted for their fast cooking and drying 


time, long life and freedom of breakage and need of repair. 


THE [Settee wins SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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YEARS OF SERVICE TO 
WORLD’S MEAT PACKERS 
AND RENDERERS 
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ERE’S a lesson in safety to be 
H learned from an actual insur- 

ance claim. A route truck for 
a meat distributor arrived in a small 
town under the 35-mph. speed limit. 
It was a clear day and the pavement 
was dry. 

The driver came to a major inter- 
section where the traffic was con- 
trolled by a light. As he approached 
the light, it changed from green to 
yellow. The driver in the car direct- 
ly in front of him slammed on the 
brakes to stop for the changing light. 

The heavy truck could not stop 
and slammed into the rear of the 
car, driving it 25 ft. into the inter- 
section. 

This wreck could have _ been 
avoided if the meat truck driver had 
been watching the traffic in front of 
him more carefully and if he had 
judged the light more closely. This 
case emphasizes the importance of 
following other vehicles at a safe 
stopping distance, especially in mu- 
nicipal areas where fast stops are 
more frequent. 

& & e 


Are you getting the amount of 
good publicity that you should? 
Don’t wait until you have a bad 
truck wreck and then try to soft- 
pedal it. Go after the good publicity. 

Most truckers and fleet owners 
are not news or public relations con- 
scious. You should be. It can mean 
cash in your drawers. When some- 
thing newsworthy happens in your 
firm, tell somebody. 

The best way is to write a news 
release and send it to the business 
page of your local newspaper or to a 
publication in your field. 

What is news? In your case, it 
includes the following: expansion, 
new buildings, new partners, pro- 
motions, total business volume for 
the year, safety records and big con- 
tracts you have negotiated. Re- 
member, the editor will look at your 
offering and try to estimate its news 
value to other people. 

Write your releases the following 
way for best results. 

1) Prepare the release with a 
typewriter. Write only one story to 
a piece of paper and keep it short. 

2) Double-space the typing, leave 
large margins and start writing 
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Truck Talk 


By CHET CUNNINGHAM 


about halfway down on the page. 

3) Be brief, factual and accurate. 
Don’t say a “wonderful” sales meet- 
ing was held. Simply say a regional 
sales meeting was conducted and 
give the results. 

4) Put the most important facts in 
the first paragraph. Answer these 
questions in every story: What hap- 
pened? To whom? How did it hap- 
pen? When did it occur? Where did 
it take place? Put details of lesser 
importance in the descending para- 
graphs of the story. 

5) Include your name, the date of 
the release, your address and your 
phone number on the top margin in 
case the editor has any further 
questions. 

Pictures? Yes, if you have good 
prints measuring 5 x 7 or 8 x 10 in. 
Send them along. 

© a e 


Do your long-haul rigs and trucks 
have seat belts? For certain types of 
multi-stop trucks, belts are imprac- 
tical. However, almost every fleet 
has some trucks that need seat belts 
for drivers. 

Why seat belts? They contribute 
to driving comfort. They save lives 
in accidents. They help reduce in- 
juries. 

Seat belts prevent fatigue caused 
by a slouching position when driving. 
Belts reduce the muscular activity 
needed to maintain equilibrium. 
Belts prevent backaches by keeping 
you in a comfortable sitting posture. 
Belts keep you in an upright posi- 
tion for better road viewing. Belts 
hold you in place easily on bumpy 
or twisting roads. 

Seat belts do save lives. They pre- 
vent ejection. Ejection is more likely 
to cause death or injury than any 
other accident-associated situation. 

Belts can serve to reduce your 
chances of being thrown around in- 
side the cab and of receiving such 
injuries as skull fractures and bro- 
ken legs, arms, elbows and knees. 

They spread out the impact force 
of stopping. A seat belt takes up to 
5,000 Ibs. of thrust and spreads it 
over the area contacted by your ab- 
domen and hips. It also stretches to 
a certain degree, cushioning you. 

Fire? Submersion? Less than two- 
tenths of 1 per cent of accidents in- 
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volve fire, and less than three-tenth 
of 1 per cent involve submersion 
a vehicle in water. 

Give belts a try. Put them on ge. 
lected trucks and get the reaction of 
the drivers after a few months. Seq 
belts pay in many ways! 

e e s 


One of the best and least expen. 
sive forms of advertising is the 
truck itself. 

Don’t overlook these rolling bill- 
boards, whether you run senis, 
multi-stop rigs, pickups or tankers, 
There are places on any truck fora 
firm’s name and its products—that's 
advertising. The very colors you se- 
lect can serve to define “you” 
trucks and “your” firm to the peo- 
ple who see them. 

A big truck often will need two 
colors to fill up the large areas anda 
third for lettering. Warm colors, 
such as red, orange, etc., should be 
used on smaller areas and cool col- 
ors, such as the blues and greens, 
should be used on the larger sec- 
tions of the vehicle. 

Use a good balance between light 
and dark colors. Two or more colors 
cannot be distinguished unless they 
have proper contrast. Use either 
light and dark tones of the same 
color or contrasting colors. Hints 
here are red with blue-green; red- 
dish-yellow with blue; orange with 
blue or green, or green with a tan 
or gray color. 

Always make certain that your 
company name, your slogan or your 
trademark is clearly visible. Make 
the letters stand out with a narrow 
border of gold, silver, black or white. 
If the body colors are dark, make 
the lettering light, and vice versa. 

Don’t be afraid to make the letters 
big and readable. Of course, the let- 
tering must be in balance with the 
size of the truck. Large, heavy let- 
tering on a pickup and _thin-line 
type on a 45-ft. trailer are not rec- 
ommended. 

You're not an artist? There's 
someone in your town who will help 
you with the artistic layout, color 
combinations and lettering for your 
“new look” in truck painting. Re- 
member, these rolling billboards can 
do more productive advertising than 
you realize! 
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ATLAS 


Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 


CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 


VEGETABLE LIVERWURST COLORS 


Sead for our new Atlas Food Color 
Guide and Price List. It contains impor- 
tant information for food processors. 


161 Avenue of the Americas, New York 13 
11-13 E. Illinois St., Chicago 11 
2632 E. 54 St., Huntington Park, Calif 


in other principal cities of the U.S. A. and throughout the world 





Emc. 





ASCORBIC AND ASCORBATES 


BLENDED PHOSPHATES 


TIN AND PAPER PANS 





NATURAL BLENDS SOLUBLE SPICES 


SOLUBLE BLEND 


O 


BULK SPICES 


HEMP AND TWINES FLAVOR BOOSTERS 


PURE GELATINES 
O O 


GREEN AND RED 


PICKLES AND OLIVES DICED PEPPERS 


SODIUM GARLIC AND 


ONION PRODUCTS 


DEHYDRATED 
VEGETABLES 








FOSTER BROS. 


FORGE TOUGHENED 


Show 
cline Cutlery 


READY TO USE 





SEND FOR NEW CATALOG AND PRICES 











Order from your dealer or direct from 


COLUMBIA CUTLERY CORP. 


225 Lafayette St—New York 12, N. Y. 
Phone CAnal 6-6007 











SPENCER PACKING CO., SPENCER, IOWA 
SPECIALIZING IN 
PRIME, CHOICE & TOP GOOD BEEF 





Call Bud Pearson—Phone: 2621 
CARLOADS of BEEF OFFAL 
Call Thomas Mehesan—Phone: 2621 
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RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the read- 
ers and subscribers of this 
publication. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, 15 W. Huron st., Chicago 
10, Ill, and remitting $1.00 for 
each copy desired. (For copies 
of patents which are out of 
print in the Patent Office, ne- 
cessitating a reprint, the charge 
will be $1.50.) For orders re- 
ceived from outside the U.S. 
the cost will be $1.50 per copy. 











No. 2,994,910, HIDE PULLER 
WITH OPERATOR’S PLATFORM 
AND CONVEYOR INTERLOCK, 























patented August 8, 1961 by Herbert 
C. Liebmann, jr., Green Bay, Wis., 
assignor to Liebmann Packing Com- 
pany, a corporation of Wisconsin. 

The entire hide puller is movable 
with an overhead conveyor during 
the hide-pulling operation and re- 
turns, by gravity, to a slanting posi- 
tion at the completion of the hide- 
pulling operation. 


No. 2,999,020, PROCESSES FOR 
THE TENDERING OF MEAT, pat- 
ented September 5, 1961 by Beverly 
E. Williams, La Grange Park, IIL, 
assignor to Hodges Research and 
Development Company, New York, 
N. Y., a corporation of California. 

For tendering meats treated with 
an antibiotic from 1 to 10 mg. per 
live weight pound for preserving the 
meat, injecting the freshly slaugh- 
tered carcass while warm and flac- 
cid before rigor mortis with an in- 
jection medium having approxi- 
mately .02% mixture of the animal 


30 


enzymes trypsin and pepsin in 
the medium in proportions of 3 to 
1 parts of trypsin to 1 to 3 parts 
of pepsin, and thereafter cooling and 
storing the meat. 


No. 3,005,716, METHOD OF MAK- 


ING SKINLESS SAUSAGE, pat- 
ented October 24, 1961 by Stephen 








T. Moreland, Wethersfield, Conn. 
(6719 S. Oglesby ave., Chicago 49, 
Illinois). 

The method comprises introducing 
a measured quantity of sausage 
emulsion into a mold to form a link, 
applying a continuous pressure to 
the ends of the link, heating the 
sausage emulsion by applying an 
electrical current through the sau- 
sage emulsion between the ends of 
the link while simultaneously heat- 
ing by conduction through the 
mold, continuing the application of 
heat and pressure until the sausage 
emulsion is coagulated and steril- 
ized to self-sustaining form, and re- 
moving the coagulated and sterilized 
link from the mold. 


No. 2,995,452, GROUND BEEF 
PRODUCT AND METHOD OF 
PRODUCING THE SAME, pat- 
ented August 8, 1961 by David C. 
Odengaard, Park Forest, Ill, and 
Emmett E. O’Brien and Emil J. 
Krammer, St. Paul, Minn., assignors, 
by mesne assignments, to Armour 
and Company, Chicago, IIl., a cor- 
poration of Delaware. 

In preserving ground beef, the in- 
ventors carry out the steps of chill- 
ing the ground beef to a tempera- 
ture of from about 25° F. to about 
42° F. and promptly storing the beef 
in the absence of air while at a tem- 
perature of from about 25° F. to 
about 42° F. 


No. 2,992,926, METHOD OF AND 
APPARATUS FOR CURING 
HAMS AND THE LIKE, patented 
July 18, 1961 by Morris Trachtman, 
Philadelphia, and Arnold S. Zitin, 
Wynnewood, Pa., assignors to Morris 
Trachtman, Philadelphia, Pa., Ar- 
nold S. Zitin, Wynnewood, Pa., and 
Bernard C. Zitin, Merion, Pa., as 
trustees. 

The method herein disclosed may 
be practiced by use of the appara- 
tus detailed in a previous patent 
numbered 2,992,606. 


No. 2,992,117 FOOD PACKAGE, 
patented July 11, 1961 by Shy Rosen, 
New York, N. Y., and Walter S. 
Thompson, East Lansdowne, Pa., as- 
signors to Milprint, Inc., Milwaukee, 
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Wis., a corporation of Delaware. 

Enclosing the food is a flexibj 
wrapper having a transparent por. 
tion and a marginal portion provi. 
ed with a heat-sealable  coatin, 
adapted to be activated at a lowe, 
temperature than the base sheet, th, 
major over-lapping uncoated mar. 
ginal portions thereof are direct) 
fused together by heat and said 
provide a strong seal, and the mar. 
ginal coated portion of the sheet be. 
ing folded and heat sealed by fusion 
of the coating over the folded area; 
thereof to provide a relatively super. 
ficial seal. 


No. 2,994,908, HEAD PULLER 
FOR HOGS AND THE LIKE, pat. 
ented August 8, 1961 by Metro Fil, 























Fm 
2 


Winnipeg, Manitoba, Canada, assign- 
or to Canada Packers Limited, To- 
ronto, Ontario, Canada. 

The device automatically engages 
the head of the hog being processed 
and pulls downwardly, separating 
the head from the carcass at the 
neck joint. This is accomplished 
even with heads of various sizes. 
There are 14 claims. 


No. 2,999,019, MEAT TENDERIZ- 
ING COMPOSITION AND METH- 
OD OF USING, patented Septem- 
ber 5, 1961 by Ervin W. Hopkins, 
Hinsdale, and Leonard J. Zimont, 
Addison, Ill., assignors, by mesne 
assignments, to Armour and Com- 
pany, Chicago, IIL, a corporation of 
Delaware. 

The method comprises coating the J 
meat with from about 3 to about 10 
per cent of the weight of meat with 
an aqueous solution of sodium chlor- 
ide and a pyrophosphate salt, the 
solution containing at least about ! 
per cent by weight pyrophosphate 
and at least about 10 per cent by 
weight sodium chloride. 
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A Good Name - 
Goodwill 


toward men... 


A good name is the greatest reward any man 


or company can attain... 


A good name is honor, character, integrity 
and pride—in every product bearing that 


name, in all dealings under that name... 


A good name is a responsibility to sustain. 


faarrate © Grigg ot 


PRESIDENT 


THE GRIFFITH LABORATORIES, INC. 
















‘ « . 
WALTER RICE FRANK PHILLIPS JOHN PUSINELLI JOE CZARNECKI STEVE KOMARIK 






JOHNNY WEINRICH CHARLIE AWE 








JIM FITZPATRICK LOU WEINER LENY HOLMQUIST BILL YOUNG BOB STUTZ LOUIS SAIR 












LEW LEVY 





GEORGE LOVELL AL LOVELL BOB HOLMQUIST BILL OVERBAY JACK JONES 


Best Wishes this Holiday Season 


5 \ 
BOB McMAHON 








LES HOBBS 





RAY SHEARER HUGH BROM AUGIE BORCHERS BEN LUCY DON POFF 
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"HOWARD LEVY 


ROY ALFREDS 








ANDY MAREN HARRY GLEASON C. L. GRIFFITH F. W. GRIFFITH DEAN GRIFFITH NIHL CRIDER 









Diked oe 
CHARLIE NETTLEMAN 





JOHNNY McDOUGALL AL BURGDORFF S! THOMPSON et ae BART HOLOMEW 


A 


LOUIE McCRATH GENE MAGUIRE RALPH GRUNWALDT 






BOB OSTERBERG 





LEN HOLMQUIST, JR. MAX E. MILEUR 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO « UNION, N. J. * LOS ANGELES 
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iprivate Truck Operators to 
Discuss Costs and Laws 


‘How to Determine and Control 
Your Costs” will be one of the main 
topics to be discussed at the 23rd 
annual meeting of the Private Truck 
Council of America at the Statler- 
Hilton Hotel, Detroit, February 1-2, 
according to James D. Mann, man- 
aging director. This talk will be a 
part of a panel on February 2, de- 
voted to “Financial Planning end 
Control.” Other subjects to be dis- 
cussed at the session include the 
replacement of equipment and the 
impact of replacement on an organi- 
zation’s capital budgeting. 

The meeting’s theme will be “The 
Inherent Right of Private Truck 
Qneration.” The keynote address, 
“The Council and the Right of Pri- 
vate Carriage,” will be delivered by 
William H. Ott, general traffic mana- 
gr, Kraft Foods division, National 
Dairy Products Corp. 

Attorney Harry Ross of Washing- 
ton will talk on “How the Smathers 
Bill Could Curb Your Rights.” This 
will be followed by panel discussion 
on how private truck operators can 
meet the attacks currently being 
made on their operations. 

Another highlight of the meeting 
will be a panel on “ICC Regulations 
and Your Rights,’ moderated by 
Karl Schulze, senior safety engineer, 
Standard Oil Co. of California. The 
principal speaker will be William F. 
Byrd, assistant chief, section of motor 
carrier safety, Bureau of Motor Car- 
riers, Interstate Commerce Commis- 
sion, who will speak on “The New 
ICC Safety Regulations.” 

Other topics on the program for 
the annual meeting include the De- 
partment of Commerce transporta- 
tion report, the proposed census of 
transportation and pending legisla- 
tion in Congress. 

The Council’s annual highway 
safety awards will be presented at 
the closing luncheon. The certificates 
are given to those whose accident 
Irequency record has improved 20 
per cent or more during the last 12 
months, 


New IMPA Dues Schedule 
The Indiana Meat Packers Asso- 
dation, which formerly based its 
membership dues on gross volume, 
recently adopted a new dues sched- 
ule based on number of employes. 
Under the new schedule, dues will 
range from $50 a year for firms with 
one to 50 employes to $300 for firms 
with more than 500 employes. Rich- 
ad Eckrich of Peter Eckrich & Sons, 
lne., Fort Wayne, is treasurer of the 
Slate association. 
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Wishing You 
Happy Holidays 
aul a Wright Vew Year 


It’s time, with us at Speco, Inc., to look up 


from our books and papers, our grinding 
wheels and drill presses . . . to look out from 
office and factory windows . . . and to 

tune ourselves to the magic music of the 
Yuletide and the happy prospects of 

a bright New Year. 





SPECO/NC. + 


3946 Willow Road ° Schiller Park, Ill. he oF 
Phone 678-4240 UR ass” 





World’s finest, most complete line of grinder knives and plates—since 1925 
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Michigan Mobile Meat Unit to Promote and Educate 


A NEW traveling show window for the Michigan meat producing 
industry was unveiled by the Michigan Livestock Improvement Associ- 
ation at a dinner at Michigan State University on November 30. The 24 
foot mobile refrigerated display unit provided the setting for a series of 





demonstrations and displays for guests at the premiere. The display unit 
is equipped with Thermopane windows 4 ft. 10 in. high and is 17% ft. 
in length; a 3 hp. Tecumseh compressor furnishes refrigeration. The mo- 
bile unit will be made available for meat and carcass educational and 
promotional events throughout the state with the support of the Michi- 
gan Department of Agriculture. 

The dinner was preceded with appetizers provided by the American 
Lamb Council. Guests were shown a complete tape-spot synchronized 
display planned by the Consumer Marketing Information Program for 
use in a beef educational program in Flint. 

The evening was climaxed with demonstrations aimed at processors, 
retailers, consumers and producers conducted from within the refriger- 
ated unit by representatives of the National Live Stock and Meat Board, 
the Consumer Marketing Information Program and the department of 
animal husbandry of MSU. 

Ernest Girbach, Saline, president, and R. H. Nelson, East Lansing, sec- 
retary-treasurer of the association, told of the significance of the dis- 
play unit in a strong program of livestock improvement and meat pro- 
motion. Girbach emphasized the need for more financial support by all 
phases of the meat industry. 

Dr. R. J. Deans of Michigan State University was responsible for ob- 
taining the refrigerated unit. He also arranged the premiere program as 
a demonstration on how it can be used to promote meat. The new unit 
is available to all segments of the Michigan meat industry. Scheduling 
dates for use of the traveling show window will be under the direction 
of Dr. R. H. Nelson, head of the department of animal husbandry, Mich- 
igan State University, East Lansing. 








Aim of U. of California _ 
Program is Better Beef ; 


A research program aimed at pp 
viding higher quality beef for 
consumer and helping cattlemen py, 
duce that beef more economicallyj 
being carried on at the Davis camp 
of the University of California, 

Exhaustive tests—from the selen 
tion of breeding stock to the weigh 
ing and measuring of each item 
goes into an animal’s daily ratig 
have been underway at the 
sity for several months. The f 
seal of approval for the series: 
tests will have to come from a § 
cially-selected panel of beef tas. 
testers. a 

Panel members have been choga 
for their ability to judge the often 
small but critical differences in tag 
among several cuts of meat. After 
the panelists select their favorite 
steaks or roasts, their choices often 
are confirmed by Davis area house 
wives, who are asked to serve 
of meat from the same animals { 
their own families. be 

When the tests are completed, i. 
sults will be made available to coms 
mercial cattlemen and cattle feeder 
in California to help them do ak 
ter job of producing meat that is 
preferred by the housewife. 

An expanded livestock feeds r- 
search program for the university 
has been made possible through the 
construction of a new research fa 
cility, a $150,000 mill for grindinglg 
and mixing feed, at the Davis came 
pus. This facility permits reses rch 
ers to conduct livestock feeding 
trials under rigid conditions of qui 
ity and quantity control. Funds 
the mill were provided by the stall 
cattle feeders. 


USDA Orders Packer to 
Pay Agreed Purchase Pri 


A consent order issued by the US. 
Department of Agriculture under 
the Packers and Stockyards Act di- 
rects Louis A. Crystal, doing business 
as Maryland Beef and Provisions 
Co., Baltimore, to stop “failing or re- 
fusing to pay the agreed purchase 
price” for livestock purchased. 

Crystal had been charged by the 
USDA Packers and _ Stockyards 
Division (P&S Docket No. 2616) 
with failing to pay $378 of an agreed 
purchase price of $8,216 to Arthur 
Knapp & Sons, a registered market 
agency. The USDA said Crystal ad- 
mitted the charges, waived hearing 
and consented to the order. 

The P&S Act registration of Law- 
rence E. Nelson, Dowagiac, Mich. 
doing business as Nelson’s Decatur 
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that’s packaging! 














We plant a tree...raise a package! Ultra high-purity food packaging gets the 


special quality touch from seedling to snowy paperboard to smartly 
designed and fabricated packages that show off and protect! Packaging 
Corporation has control every inch of the way—that’s packaging! 


A completely integrated 
nationwide organization */7 
d 


plants producing— 


CARTONS » CONTAINERS + DISPLAYS » EGG PACKAGING PRODUCTS 


ae oomaes-werrcvamarone Corporation of America 


FOLDING CARTON DIVISION e EVANSTON, ILLINOIS 


Livestock Co., was suspended for 30 Walter E. Wing, livestock de 
. days and thereafter until he demon- of Redmond, Ore., was ordered 
If opti mum strates that he no longer is insolvent. stop engaging in livestock dealer 

Nelson also was ordered to “keep ac- erations in commerce without 
. counts, records and memoranda properly bonded as required 
Corrosion which will fully and correctly dis- the Act. 


close all transactions involved in his A complaint issued by the } 


1 business under the Act.” Division against Rocky Reagan, 
resistance Arnold Widdes of Rice Lake, Wis., erator of George W. Saunders Ij 
2 was ordered to cease and desist from stock Commission Co., San Antg 

1) engaging in business as a dealer Tex., charges Reagan with using 

IS your or market agency under the Act unauthorized purposes proceeds 
Es without being registered and bonded ceived from the sale of livestocké¢ 
flooring as required; 2) issuing insufficient signed to him for sale on a com 


funds checks as payment for his sion basis, operating as a 


livestock purchases, and 3) failing to agency while insolvent, and failij 


problem pay for livestock he buys. keep proper records. 7 
gee ; 


MORE PROCESSING ROOM ADDED TO HORMEL PLA 

PLANNING behind the program in which Geo. A. Hormel & Co. hj 
just opened a large addition to its modern plant at Fremont, Neb., is m 
to increase slaughter capacity, but to improve meat product processif 
and handling in order to keep the company competitive and produce 
larger volume of processed food from the same slaughter. 4 

“Automation, which reduces the number of men used on certain job 





. — 
we ee 
giant ees A 


pee 


1 S Ou ” is compensated for by the increased processing capacity which ens bl 
¥y Hormel to keep the same number of workers on the job,” comm 


i H. H. Corey, Hormel board chairman. 4 

ans wer: The new addition is 100 x 300 ft. on the east side of the plant ami 
houses a new pork chill cooler, enlarged shipping facilities (more truck 

bays and a spot for loading 50-ft. rail cars) and a relocated t 


Revolutionary New Epoxy driver check-in office. The area in the original plant formerly used f 

“ shipping has been rearranged to house a larger bacon slicing operati¢ 
Grout and Setting Compound and coolers for quick chilling and tempering bellies. z 
Other improvements include a mechanical meat pan washer and aut 


Makes Joints as Impervious mation of layout for grinding and pumping killing and cutting fats to th 
: . modernized rendering department. A press has been installed to re : 
to Corrosion as the Tile itself ! fat from rendering residue and the inedible rendering operation has bee 
r conveyorized. Further automation of “Spam” production and _ saus 
Ideal for dairies, packing plants, packaging is possible in the space acquired through construction. 
canneries, bakeries, breweries, dis- 
tilleries, food processing plants — 


wherever corrosives are encoun- | 
tered. Forms a dense, tight joint of 


phenomenal strength. For new in- i NOW is the time to buy APRONS 


stallations or re-grouting existing 
floors. Only water is needed for 


clean-up. Details in Sweet’s or ; soni KOCH 
write for a descriptive catalog. 4 


See the complete line at low prices—order now from the KOCH Catalog! 











Pioneers in 


nF ar et | @ White Duck Bib @ Lightweight Plastic 
Research e Hickory Striped e@ Neoprene Latex 
Since 1881 


@ Rubberized @ Yellow Oiled 





ercmmens eoreommmanen enema ee. 
wesc i a ited eae 


CABLES: KOCHEQUIP KANSASCITY 
i & 
AG65 i siinpion Ave. Cleyelanies Ohid KOCH Supplies inc. 


1407 West 29 St., Kansas City 8, Mo., U.S.A./Plaza 3-2150/TWX: KC 225 
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D0 YOUR HEAT-IN-BAG POUCHES HAVE THESE ESSENTIAL 
PROPERTIES? ONLY “MYLAR’* HAS ALL THREE! 


STRENGTH Pouches of “Mylar”, TRANSPARENGY—you can sce SMEAR-PROOF PRINTING 


the strongest of all plastic films, resist | your product at any stage of production Only pouches of “‘Mylar” have printing 
breaking and splitting at temperatures — whenit’s packed in bags of “Mylar” poly- _ anchored between two sheets of film. Ink 
sascity | "M-80°F. to 300°F.; stay in top con- ester film combined with polyethylene. can’t be smudged. Package design stays 
dition, and protect your product fully. Housewives like to see what they buy,too. sharp, colorful as the day it was printed. 


Authorized Converters of Du Pont “Mylar” can help you with heat-in-bag packaging. For Better Things for Better living 
theit names write Du Pont Company, Film Department, FFR, Wilmington 98, Delaware. - ++ through Chemistry 


Fou PONT'S REGISTERED TRADEMARK REG. wu. s. pat. OFF. 










A 


- 


HERE ISTHE =o fssé 








bei 
















































| 
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ELECTROMATIC HB! ¢., 
STACKRITE lar; 
we 
‘yp Gua | Est 
Wee 
; Dec 
Dec 
Wee 
oq 
15 
@ FOR BETTER PRODUCTION 1958 
OF SLICED SAUSAGE % 
AND LUNCHEON MEATS 
Dec 
} Dee 
@ TO IMPROVE PACKAGE 
APPEARANCE AND CUT a 
PACKAGING COSTS Dee 
@ TO INCREASE YOUR ae 
PROFIT BY LESS GIVEAWAY ( 
AND INCREASED ; 
SLICING YIELD the ELECTROMATIC | ine 
There’s one in your area! We'll §j 
be glad to tell you where you h ten 
g can see this outstanding i vol 
| unit in operation, or ar- at 
range for you to buy on a ! d 
% performance-guaranteed é u 
% basis. Write! é lag 
Y o an 
DOES MORE AND DOES IT BETTER Yay Pr , 
° ia] 
the Perfect Slicer for Prepackagers "ans? Ja 
Slices round or square product, in standard lengths handling before packaging. Gives more slices per a 
or jumbo units, even up to 5 feet in length. Slices hour, leaves no uncut ends or heels. Enables fast, i 
every item perfectly—even molded and jellied items. efficient operation of packaging lines. Let us show ae 
Gives any slice desired from paper thin to 1%” thick. you how the Electromatic does more and does it Sep 
Delivers any count up to 80 slices per group, up to better, at lower cost. Not 
1 Ib. per stack. Stacks slices perfectly—no extra rs 
Jan 
Feb 
CY re 
hag oe rea CO., INC. |) 3 
! “si fe 
2500 Irving Park Road e Chicago 18, Illinois Ont 
Fibs K-5 Precision-made Marking, Identifying and Packaging Equipment since 1932 oe _ 
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Meat Volume Down For The Week; Above Last Year 


Meat production under federal inspection for the week ended Decem- 
ber 9, settled to 484,000,000 lbs. from 487,000,000 Ibs. the previous week 
as packer operations returned to normal after the recent holiday. How- 
ever, last week’s volume was about 20,000,000 lbs. larger last year. 
Cattle slaughter was up for the week and numbered about 12,000 head 
larger than last year. Hog kill on the other hand was down for the 
week, but numbered about 64,000 head above the same period of 1960. 
Estimated slaughter and meat production appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil. ibs. Number Production 
M‘s Mil. ibs. 
MGs NONE) L85 sk see 410 241.9 1,520 216.0 
Dec i ee eee 405 239.0 1,590 220.2 
Dec. ie eer hea 398 227.8 1,456 209.4 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
mM’ Mil. Ibs. Mil, Ibs. 
Dec. cr MY Sa shade helewege 105 11.0 325 15.6 484 
Dec. a hie Lach ERR OS ¢ 120 12.7 315 14.8 487 
ST MP | 4 bbe tice vaca sis s 116 12.3 293 14.2 464 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1.859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 


1959-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 

Week Ended CATTLE 

Live Dressed Live Dressed 
ES 1,035 590 245 142 
S| ee errr 1,035 590 243 138 
EMS, GOO ocvieincrcdecs 1,039 572 246 144 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Dec. 0 SAA 190 105 100 48 — 47.2 
Dec. EE ek olor o's.0.x ato v0 190 106 98 47 — 48.2 
SS | a ae 191 106 101 48 13.2 47.3 
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October Meat Production Largest of The Year 


Production of meat in commercial slaughter plants totaled 2,492,000,- 
000 Ibs. in October. This volume, up by about 10 per cent from Sep- 
tember production, was also about 235,000,000 lbs. above October, 1960, 
volume and the largest of this year. Aggregate volume for the 10 months 
at 22,747,000,000 lbs. was up from 22,468,000,000 lbs. last year. Lard pro- 
duction for the month was above last year, but the 10-month aggregate 
lagged below the same period of 1960. Commercial livestock slaughter 
and meat production by classes and kinds appear below as follows: 


COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1961-60 
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16, 196) 














Beef Veal Pork L&M Totals Lard 
1961 1960 1961 1960 1961 1960 1961 1960 1961 1960 1961 1960 
APP ..' 1,234 1,196 81 79 946 1,058 72 68 2,333 2,401 206 239 
ee 1,085 1,089 73 73 822 940 63 60 2,043 2.162 181 203 
aaa 1,246 1,201 83 83 979 981 75 61 2,377 2,326 215 224 
es 1,135 1,066 72 75 822 910 71 59 2,100 2,110 187 202 
ae . 1,381 1,202 79 77 921 905 75 61 2,396 2,245 218 203 
a 1,339 1,247 79 85 853 852 66 60 2,328 2,244 205 199 
Se - 1,222 1,166 74 85 72 724 59 57 2,078 2,032 168 166 
ee 3c5.;.'. 2,388 1,907 89 99 843 850 67 65 2,341 2,321 181 193 
ae 1,267 1,298 85 101 838 845 67 68 2,257 2,312 181 186 
ee 1,335 1,263 91 97 993 885 73 70 2,492 2,315 215 192 
Pl Bares ys 1,190 91 956 64 2.301 204 
__ ana 1,149 80 957 61 2,247 208 
Jan.-Oct. . 12,513 12,035 806 854 8,740 8,950 688 629 22,747 22,468 1,957 2,007 
COMMERCIAL L!VESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1961-60 

Cattle Caives Hogs Sheep & Lambs 

Mi 1961 1960 1961 1960 1961 1960 1961 1960 
oe 2,115.7 2,038.5 666.4 649.7 6,792.6 7,793.9 1,453.5 1,377.7 
Man ae 1,862.1 1,865.1 608.7 612.6 6,024.7 7,015.7 1,239.1 1,195.3 
,. Se | 2,070.4 712.2 745.8 7,143.7 7,345.2 1,482.3 1,217.4 
al Gass 1,946.7 1,860.2 581.9 600.8 5,946.3 6,594.0 1,416.7 1,202.8 
dl foee.s.. SSIS 2,092.7 589.2 580.4 6,566.4 6,513.2 1,547.4 1,262.9 
Tals wise. RSS 2,201.9 565.0 625.5 6,006.4 6,104.8 1,439.8 1,311.5 
ped eee eg 2,070.2 544.1 606.0 5,153.2 5,178.8 1,310.7 1,271.7 
Sent ie ses RIGO 2,336.5 671.3 733.7 6,105.6 6,214.3 1,498.3 1,415.3 
—o 2,192.5 2,313.4 688.4 805.0 6,169.2 6,233.8 1,484.0 1,509.1 
Nov re ~. | S.88L8 2,247.2 742.1 795.4 7,271.0 6,460.5 1,609.1 1,526.9 
a 2;113.2 779.6 6,796.6 1.344.0 
co ~ teeeeee 2.015.1 690.4 6,795.5 1,264.7 

uct, ... 21,448.6 21,096.1 6,379.3 6,754.9 63,179.1 65,444.2 14,481.1 13,290.6 

‘ote 
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USDA Purchased Only Canned 
Meat, But no Lard Last Week 


The U.S. Department of Agricul- 
ture announced the purchase last 
week of 5,769,075 Ibs. of canned 
chopped meat, and 2,940,600 Ibs. of 
canned pork and gravy in its weekly 
round of buying for schools and the 
needy. The USDA also rejected all 
offers to sell lard, pointing out that 
offering prices were not in line with 
market changes. 

Prices paid for the canned 
chopped meat and 2,940,600 Ibs. of 
40.31¢ per lb. Seven cars of the prod- 
uct were purchased in the Southeast 
at 40.82¢ to 40.87¢ per lb., the higher 
prices paid there being due to the 
shortage of supplies in relation to 
area requirements. 

Last week’s action brought to 70,- 
418,400 lbs. the total amount of the 
product bought at a cost of $28,- 
675,000 since the buying program 
began September 7. 

At 52.94¢ to 53.25¢ per lb., last 
week’s supply of canned pork and 
gravy cost $1,564,000. The USDA 
has bought 15,381,600 lbs. of the 
product at a cost of $8,148,000 since 
the purchasing program began No- 
vember 15. Offers were accepted 
from nine out of 10 bidders who to- 
gether had offered a total of 4,184,- 
700 lbs. of the product. 


AMI PROVISION STOCKS 

Provision stocks as reported to the 
American Meat Institute on Decem- 
ber 2, were 27 per cent larger than 
three weeks earlier and 6 per cent 
above last year. 

Stocks of lard and rendered pork 
were 9 per cent smaller than three 
weeks before, but 3 per cent above 
the corresponding date last year. 

The accompanying table shows De- 
cember 2 stocks as percentages of 
holdings three weeks previously and 
a year earlier. 


Dec. 2 Stocks as 
Per cent of 


Nov. 11, Dec. 3, 
1961 1960 
Frozen Pork: 
WEE ecard carensences 14 208 
REN 6.5 Rok kos answers 96 73 
MEN. ctuecas uadere ses 226 104 
UNM. 64 car secue cee aae 160 133 
SER: paca nates artes 150 120 
1” SRS EAT fete ee 170 142 
Ce a5 Se erable 145 157 
NON g 8 6.5 5 kb Rae 120 92 
Bae er 108 154 
CD ae er 124 148 
Total frozen pork ...... 132 116 
Pork—cured, jn cure: 

| A” es 166 93 
i. 2” Beer cer 117 67 
Hams; &.P.-D.C. «0.60. 113 86 
Pienics, &.P.-D.C. ...... 80 57 
Bellies, S.P.-D.C. ....... 111 111 
Other cured, in cure .. 95 72 
Total cured, in cure ... 117 87 
Total pork prod. ...... 127 106 
Lard Gnd “HPP... ss 556 91 103 





PROCESSED MEATS... SUPPLIES — 




















follows: 
—Fresh meats and edible offal— 
Beef, Veal Lam Pork 
Country of origin Pounds Pounds Pounds 
SR cc cbacsewessecseccs | Witniba “- .ceueges —  - leesdats 
Australia 2,232,041 #4 ...... 
Coe ccs iechcsceiseaes, . ktbuer  °_baeee |S eibeay 
Cameda ........ 98,789 3,468,331 
DE Jcsuichekb ee tscewne [> yekeebe: | | gennae (-) Chem 
REE SARs raeaccedceeeests \ eebheeee |  seenee chimes 
re ere 10,100 19,885 
EE errr ss - $#iisabaee jj. sh¢has 
New Zealand ............-- 13,002,087 | a er 
PEE ic nsccseenes eoswns DE:  <Reeeess — ceannae 
Totals—Oct. 1961 ........... 66,721,730 2,480,171 3,488,216 
| ee 28,506,673 1,469. 2,367,175 
—————-Canned meats———_——-_. Cooked Sausage 
Beef Pork Miscel. beef (treated) 
Pounds Pounds Pounds Pounds Pounds 
Argentina eh JD | ere 18,173 ee 
Ameerelin 4... GEO weeccs i sevece enwass - secees 
| ee ©) ©: ee) Sa ro | ny ie 
SE «vn cesne ee 6,490 
Denmark ..... 796,080 464,589 
DE -saees ssndes.\ Sn. senaee 26,464 
Holland ...... 15,114 6,863 
DE cepeces | ¢eege 5). seeeee. (|, Besos ““lseesas . . ssnlenin 
DD. tenses; | Geeks). Sane . Secesle “Sangam |  shkgiee 
en . i/o tn senate. “Sekases.  sewpem'- <agueuee 
Pe: isa) SEE. bepees o deeakee— - Se¥sas” ““Ceduiews 
a rae ee: Steen. Kees 
Pe: lccko5) See Meeboee. ( aoegieee) "aS Nee | weuiems 
All others .... ee: - seme 53,695 
Totals—Oct. 1961 8,658,848 10,655,762 1,283,948 100.500 558,100 
Oct. 1960 6,311,368 9,170,644 621,132 172,785 289,506 


U.S. Meat Imports Down; Above October, 1960 


Entry of 95,288,177 lbs. of foreign meat into the United States in 
October represented a sharp decrease from record September imports 
of 131,086,384 Ibs., but nearly a 100 per cent increase over October, 
1960, imports of 50,027,641 Ibs. Of total October, 1961, U.S. meat im- 
ports, Australia supplied 36,010,140 Ibs., or more than a third. Ship- 
ments from New Zealand, another large supplier, totaled 13,141,236 Ibs. 
Meat from the two was mostly processing beef. Bulk of the fresh pork 
came from Canada (3,458,331 Ibs.), whereas the major portion of U.S. 
canned pork imports were fairly evenly divided between such suppliers 
as Denmark, ‘Holland and Poland. The month’s total at 10,655,762 Ibs. 
showed only a moderate increase over October, 1960, canned pork im- 
ports of 9,170,644 Ibs. U.S. meat imports by kinds are listed below as 


Note: In addition to the above, imports of horse meat (in pounds) for October 1961 were as 


—Cured meats— 





Beef Pork 
Pounds Pounds 
ree 
oe 
2.85! 570,342 
(aerate 3,133 
Sistestsete 7.303 
ON Pe 26,249 
7,400 8,744 
148,838 615,771 
168,556 577,595 
General 
miscel. Totals 
Pounds Pounds 
188,450 4,127,036 
2,240 36,010,140 
34,720 1,703.972 
316,613 9,330,918 
dcctlakes 5.157.441 
123,828 
3.367.880 
8,376,183 
4.922.072 
Suetee 13.141,236 
hanks 1.528.263 
Sheth 3,152.227 
11,200 =1,725.751 
23.070 2.621.230 
576.293 95.288.177 
372.845 50.027.641 








France Grown to Stature of 
Major Lard Exporting Nation 

France, having expanded its lan 
exports every year since 1955, has 
attained the stature of major worl 
lard exporter. Volume of such traffic 
reached 93,000,000 Ibs. in 1960, x. 
cording to the Foreign Agricultural 
Service. The United Kingdom is the 
major market for French lard. 

Shipments of French lard to the 
U.K. increased from 465,000 lbs, in 
1955 to 52,000,000 Ibs. in 1960. Dur. 
ing the first half of this year, France 
shipped 34,000,000 Ibs. of lard to 
Britain—73 per cent of France’s total 
lard exports. 

The United States, however, still 
holds its position as the main source 
of lard for Great Britain, although 
it has given ground to other sup- 
pliers this year. 


F. 1. SLAUGHTER BY REGIONS 

United States federally inspected 
slaughter by regions in Oct., 1961, 
(totals compared) was reported in 
000’s by the USDA as follows: 


Cattle Calves Hogs _ Sheep 

N. Atl. states .... 137 148 586 199 
S. Atl. states .... 61 47 319 Je 
N. C. states-East . 276 140 1,248 68 
N. C. states-N.W. 631 67 2,640 447 
N. C. states-S.W. 171 15 617 % 
S. Cent. states .. 216 70 546 169 
Mountain states .. 138 2 105 22 
Pacific states ..... 188 23 163 185 
Totals, Oct. ’61 1,817 511 6,223 = 1,412 
Totals, Oct. 60 1,746 516 5,407 — 1,353 


Cther animals slaughtered under federal in- 





follows: Canada, 8,386; Mexico, 124,800; October 1960—Canada, 8,107. 
section: October 1961—horses, 6,777; goats, ll, 
376. October 1960—horses, 5,241; goats, 7,201. 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS — —— 
Rs. ons 3. .75@5. 
Pork sausage bulk, (f.0.b. Chgo.) SMOKED MEATS (Lel. prices quoted to manu- |. ae 5.40@5.50 
ee yy rrr er 33 @41 fact f if | ere 4.35@4.45 
Desk enue. sheen ces.. Wednesday, Dec. 13, 1961 acturers of sausage) 90/58 WAM... 25 cc 3.65@3.15 
in 1-lb package ...... 5314 @62 Hams, to-be-cooked, (av.) Beef rounds: (Per set) 18/20 mm. .........06: 2.75@ 2.85 
Franks, sheep casing, 14/16, wrapped ........... 49 Clear, 29/35 mm. ....1.20@1.40 16/18 mm. ..........+. 1.75@1.85 
m. i caer co dem 59 @71 we gene cooked Clear, 35/38 mm. ....1.25@1.50 
ranks, skinless, 1-lb. ..4414@49 /16, wrapped ........... 50 Clear, 35/40 ere: i 
Bologna, ring, bulk ....4742@56 Hams, to-be-cooked, Clear, 38/40 mana. “T3s@ 1.60 CURING MATERIALS 
Bologna, a.c., bulk ....39 @41% 16/18, wrapped ........... 48 | Not clear, 40 mm./up 1.00@1.10 Nitrite of soda, in 400-Ib. (Cwt) 
Smoked liver, n.c., bulk 53 @60 Hams, fully cooked, Not clear, 40 mm./dn. 80@ 85 bbls., del. or f.0.b. Chgo. $12.38 
Smoked liver, ac., bulk 40 @47 16/18, wrapped ........... 49 | Beef ine Pure refined gran. nitrate 
Polish sausage, self- Bacon, fancy, de-rind, | No bes _ / Bet of soda, f.o.b. N.Y. .....- ; 
serice pack. .......... 66 @75 8/10 Ibs., wrapped ........ 45 | is, 1. 22 pag he po : Pure refined powdered nitrate 
New Eng. lunch spec. . .61144@70 Bacon, fancy, sq. cut, seed- | aaa, pid @ of soda, f.o.b. N.Y. ....+: 10.9% 
Olive Loaf, bulk ...... 461% @52 less, 10/12 Ibs., wrapped 43 | Beef middles (Per set) Salt paper-sacked, f.0.b. 
Blood, tongue, n.c. ....5114@66 Bacon, No. 1 sliced, 1-Ib. Ex. wide, 2% in./up ..3.75@3.85 Chgo. gran., carlots, ton .. 31.00 
Blood tongue, a.c. ....4614@64 heat seal, self-serv., pk. .. 50 Spec. wide, 2%-21% in. 3.00@3.10 Rock salt in 100-Ib. 
Pepper loaf, bulk ...... 51% @68 Spec. med. 1%-2% in. 1.85@2.10 bags, f.0.b. whse., Chgo. . 29.00 
Pickle & Pimento loaf ..43% @50 Narrow, 134-in./dn. ..1.15@1.25 Sugar: 
Bologna, a.c., sliced, (del’d) SPICES | Beef bung caps: (Each) £:6.b.,. St, N.Y... . 20caes 6.31 
6, 7-0z. pack., doz. ....2.67@3.60 (Basis Chicago, original Clear, 5 in./up ....... 44@ 46 Refined standard cane 
New Eng. lunch spec., barrels, bags, bales) Clear, 414-5 inch .... 33@ 35 gran., delv’d Chgo. .....- 930 
PP mage he ear doz. ..4.17@4.92 Whole Ground Clear, 4-4% inch 20@ 22 Packers mag Fc sugar, 100- 
ive loaf, sliced, 5 Clear, 31%4-4 inch .... lb. bags, f.o.b. Reserve, 
6, 7-0z., dozen ....... sozes.eq ‘Allsnice, prime 4 pied - ns As La., less 2% ....-e00++0 ” 
P.L., sliced, 6-0z., doz. ..2.87@4.80 hii pepper ; eet . Masters, salted: (Each) Dextrose, regular: 
P&P loaf, sliced, Chili pate oa ae . ae Pigg 9 ae = Cerelose, (carlots, cwt.) .-- rd 
% = ee - . inflate ¥ eS 
6, 7-oz., dozen ........ 2.87@3.60 cam ——— a 4 = 514-6% inch, inflated 14 Ex-warehouse, Chicago 
’ “wee 
DRY SAUSAGE Mace, fancy Banda 3.00 3.10 = se @er hank) ERBS 
ahaa, ea ii. ™ ois | 2 mm./down ........ 6.00@6.10 SEEDS AND H 
.» Ib. ee, dee 13 | SOSA NS | o eciynsc'eer 5.00@6.35 (el, Ib.) Whole Grouad 
Cervelat, hog bungs ....1.11@1.13 hE er SR 38 32/35 mm. .......... 5.20@5.40 Caraway seed ..... 29 # 
I re ae 67@ 69 West Indies nutmeg 1.34 35/38 mm. .......... 4.25 @4.35 Cominos seed ..... 33 3 
7 a aaa lea i ae 3 Geen, Aeon, 36/48 MM. oss oe 3.75@4.00 wustard seed, 
OS RSS 90@ 92 STE ince xoeikves os 56 Hog bungs: (Each) FOMCY .ccccccese 22 
re re 1.01@1.03 Paprika, Spanish, Sow, 34inch cut ........ 68@70 Yellow Amer. ... 22 53 
Salami, cooked .......... 51@ 53 oe a ry cs 80 Export, 34-inch cut ...... 62@64 Oregano ........ 44 
Salami, Genoa style ....1.10@1.12 Cayenne pepper 63 Large prime, 34-in. ...... 48@50 Coriander, 
os cape EP OT 90@ 92 Pepper: Med. prime, 34-in. ........ 36 @38 Morocco, No. 1.. 34 a 
DL, ihe naneewie sealed 1.00@ 1.02 SS Se eee a 59 Small prime, 34-in. ....... 19@21 Marjoram, French. 1.4. na 
|. TRE 4@ 6 ME + che aede tds 54 59 Middles, cap off ........ 72@74 Sage, Dalmatian, 6 
POD. Wianis sare nes wee 77@ 179 ee 65 70 rr --.11@12 NO. 2 -viesvesecs 
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FRESH MEATS... Chicago and outside 





CHICAGO 
Dec. 12, 1961 
CARCASS BEEF BEEF PRODUCTS 
" ge: (carlots, Ib.) (b.) 
seen 500/ 6C apt Se 42 Tongues, No. 1, 100’s 28144n 
Choice, 600/700 ..... 42 Tongues, No. 2, 100’s . .25%2@ 26% 
Choice, 700/800 ..... 42 Hearts, regular, 100’s .. 
Good, 500/600 ....... 39 Livers, regular, 100’s isin 
Good, 600/700 ....... 38% @39 Livers, selected, 35/50’s 23 
Ree 35 @35% ‘Tripe, scalded, 100’s .. 642@ 6% 
omm. ial cow .... 2914 Tripe, cooked ........ 
Goaner-cutter cow ... 29 Lips, unscalded, 100’s 11% 
Lips, scalded, 100’s 13 
Rare 6 @ 6% 
Lungs, 100’s .......... 1% 
PRIMAL BEEF CUTS Udders, 100’s ........ 5n 
Prime: (b.) 
Tr. loins, 50/70 (cl) 70 @90 
Sq, chux, 70/80 ....40 @40% , FANCY MEATS 
Armehux, 80/110 ...3714@38 Beef tongues, 
Ribs, 25/35 (cl) ....56 @63 corned, No.1 ........ 34 
Briskets, (cl) ...... 30 corned, No. 2........ 31% 
Navels, no. 1 ....... 14% @16 he per 6/12-0z. .. s 
5 .14 D15 a FU, OOO Ee 
ae oe basins Calf tongues, l-up. dn. . 27 
a — - 
Hindatrs., 5/ eace 
Poreatrs., 5/800... 35% BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. .. 50 


Tr. loins, 50/70 (cl) 64 @71 


Sq. chux, 70/90 ....40 @40% Canner-cutter cow meat, db.) 
Armehux. 80/110 ....3712@38 Barrel 2.642% 5.025654 @42% 
Ribs, 25/30 (icl) ....56 @58 Bull meat, boneless 
Ribs, 30/35 (cl) ....55 @56 SIMNEIME Coc daes oc se 46 @46% 
Briskets (Icl) ...... 30 Beef trimmings, 
See, 0. 1 ...6.. 14% @16 75/85%, barrels ..... 33 
Flanks, rough no. 1 .14%@15 Beef trimmings, 
Good (all wts.): 85/90 , barrels ..... 374on 
Ts cetedeke dass 49 @50 Bonele~s chucks, 
| RE re 29 @30 Pe or Giera k's: d ee vice 41% 
EE a ca'scewass ss 38 @40 Beef cheek meat, 
BERS bd es oo ones 52 @54 trimmed barrels .... 2914 
tees, trim’d ....... 56 @60 Beef head meat, bbls. . 27n 
Veal trimmings, 
boneless, barrels .... 41 
COW, BULL TENDERLOINS 
VEAL SKIN-OFF 
C&C grade, fresh (Job - _ 
Cow, 3 lb./down ...... 63 Prime, 90/120 





54@56 


Oe, 3/4 Ibe, 22.25... 70 74 Prime, 120/150 .... 53 @ 56 
cow, me... 82 7 Choice, 90/120 51@52 
Cow, 5 Ibs./up ......... 92 @95 Choice, 120/150 ............. 50@52 
Bulls, 5 Ibs./up ........ 92 @95 Good, 90/150 ............... 44@ 46 
Commercial, 90/190 ........ 39@41 
Utility, 90/120) ..........0:55+: 31@33 
CARCASS LAMB Ce CTI sees bccn cc cc 27@28 
(cl.,) Ib.) 
Prime, 35/45 Ibs. ...... 37 @40 BEEF HAM SETS 
Prime, 45/55 Ibs ...... 37 @40 ination tS/en, te .......... 
a [en teeeee 36Y °-* Outsides, 8/up, Ibe. 1.1... 52@53 
’ BW eedces » 7Y/ | Se 53@54 
Choice, 45/55 Ibs ...... 37 @40 ee TEs ee 
Choice, 55/65 Ibs. ..... 3614 @3914 = 
Good, all wts. . 3444 @371% n-nominal, b-bid, a-asked. 











PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass) 
Dec. 12 
Choice, 5-690 Ibs. 


Choice, 6-700 Ibs. ...... 40.50 @ 42.00 
Good, 5-600 lbs. ........ 40.00 @ 41.00 
Good, 6-700 Ibs. ......... 39.00 @ 40.00 
Stand., 3-600 Ibs. ....... 39.00 @ 39.50 
cow: 
Commercial, all wts. .... 31.00@34.00 
mums Gil wis, ..:..... 31.00 @ 32.50 
Canner-cutter ........... 29.50 @ 31.50 
Bull, util. & com’l. ..... 37.00 @ 40.00 
FRESH CALF: 
Choice, 200 Ibs./dn. ..... 46.00 @ 48.00 
Good, 200 Ibs./dn. ....... 42.50 @ 46.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 38.00 @ 40.00 
Prime, 55-65 Ibs. ........ 37.00 @ 39.00 
Choice, 45-55 Ibs. ........ 38.00 @ 39.50 
Choice, 55-65 Ibs. ........ 37.00 @ 39.00 
Seeacall Wis, *....!.... 35.50 @ 37.00 


FRESH PORK: (Carcass) (Packer style) 


135-175 Ibs. U.S. No. 1-3 None quoted 


LOINS: 
ee 44.00 @ 47.00 
a a eer 42.00 @ 44.00 
PICNICS: (Smoked) 
sd ce 30.00@ 39.00 
ee 48.00 @ 54.00 
ee... 43.00 @ 48.00 


Los Angeles 


Sr ee $41.50 @ 42.50 


San Francisco 
Dec. 12 
$42.00 @ 43.00 
39.00 @ 42.00 
39.00 @ 42.00 
38.50 @ 40.50 
38.50 @ 40.00 


31.00 @ 35.00 
30.50 @ 33.00 
29.00 @ 30.50 
37.00 @ 39.00 


None quoted 
44.00 @ 47.00 


36.00 @ 39.00 
34.00 @ 37.00 
36.00 @ 39.00 
34.00 @ 37.00 
33.00 @ 37.00 


@acker style) 
None quoted 


44.00 @ 49.00 
43.00 @ 48.00 


(Smoked) 
31.50 @ 36.00 


49.00 @ 54.00 
48.00 @ 52.00 
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No. Portland 
Dec. 12 
$42.00 @ 45.50 
41.50 @ 43.00 
41.00 @ 43.00 
40.50 @ 42.50 
38.00 @ 40.00 


None quoted 
29.00 @ 33.00 
28.00 @ 32.00 
36.00 @ 40.00 


VEAL 
50.00 @ 54.00 
48.00 @ 52.00 


35.00 @ 37.00 
34.50 @ 36.00 
35.00 @ 37.00 
34.50 @ 36.00 
32.50 @ 35.00 


@acker style) 
28.00 @ 30.00 
41.75 @ 48.00 
41.75 @ 48.00 

(Smoked) 
30.00 @ 35.00 


45.00 @ 48.00 
45.00 @ 47.00 














NEW YORK 
Dec. 13, 1961 
CARCASS BEEF AND CurTs FANCY MEATS 
Prime stee Qel., Ib.) 
Hinds, 6/700 ........ sf st Veal breads, 6/1i-07. 
Hinds., ), 2s 51 12-02z./up 4b Ceadcedeuccusene 
Rounds, cut across Beef livers, selected .... 
’ eee 51 @55 Beef kidneys ........... 
Rds., dia. bone, f.0. 52 @56 Oxtails, %-lb., frozen 
Short loins, un’ @80 
Short loins, trim ..... 98 @125 
SEE | acatinedecesacs 17 @19 VEAL SKIN-OFF 
Rn eeemgrs 57 @65 (Careass prices, Icl., Ib.) 
Arm chucks ......... 41 @45 Prime, 90/120 .......... 57 @61 
A 31 @36 Prime, 120/150 .......... 56 @59 
WE Nd enicwecs cases 15 @19 Choice, 90/120 .......... 51 @55 
steer: Choice, 120/150 ........ 50 @53 
a 43%@451%4, Choice calf, all wts. ...40 @43 
Carcass, 7/800 ....... 434 @44% eS Lt, a ee 44 @47 
Carcass, 8/900 ....... 42% @43% Good, 90/120 .......... 45 @48 
Hinds., 6/700 ........ 51 @55 Good, 120/150 .......... OS 
Hinds., 7/800 ........ 50 @s4 Good calf. all wts. ...38 @41 
Rounds, cut across, 
6 ae 51 @54 
Rds., dia. bone, f.o. ..51 @56 CARCASS LAMB 
Short loins, untrim. ..60 @70 dcl., Ib.) 
Short loins, trim. ....79 @105 Pete, WHEE 2.6. ccecns 38 @44 
WE now ete oeaee sed 17 @19 Prime, 45/55 ........... 38 @43 
BS Se dccaedeswd vedas 54 @60 Pte, SOG oo ck cc cans 38 @42 
Arm chucks .......... 40 @44 Choice, 30/45 .......... 38 @44 
WN oracaticwacaceee 39 @36 Choice, 45/55 .......... 38 @43 
ME Ach hantnceecdne 15 @18 Choice, 55/65 .......... 38 @42 
Gy SOE sisiccadicevns 38 @42 
Good steer: Good, 45/55 ............ 38 @41 
Carcass, 5/600 ....... 41% @43% Geode, SB/GB. oii kccccweee 38 @41 
Carcass, 6/700 -42% @43% 
Hinds., 6/700 ........ 49 @53 
Hinds., 7/800 ........ 48 @52 CARCASS BEEF 
Rounds, cut across 
0 2 re 50 @54 (Carlots, Ib.) 
Rds., dia. bone, f.o. ..51 @54 Steers, choice, 6/700 ....4214 @43 
Short loins, untrim. ..58 @65 Steer, choice, 7/800 ....4214@43 
Short loins, trim. ....69 @78 Steer, choice, 8/900 ....42 @421%4 
Flanks Steer, good, 5/700 ...... 401% @41% 
eee Steer, good, 7/800 ...... 4014 @411%4 
Arm chucks Steer, good, 8/900 ...... 401%4 @41% 








PHILA. FRESH MEATS 


Dec 12, 1961 


PRIME STEER: (icl., Ib.) 
Carcass, 5/700 ....... 45 @46 
Carcass, 7/900 ...... 4 @45% 
Rounds, flank off ..54 @56 
Loins, full, untr. ...54 @56 
Ribs, 7-bone ........ 57 @62 
Armchux, 5-bone ....39 @41 
Brickets, 5-bone ..... 29 @32 


CHOICE STEER: 
Carcass, 5/700 ....... 4416 @451%4 
Carcass, 7/900 43 @45 


Rounds, flank off ..53 @55 
Loins, full, untr. ....50 @51 
Loins, full, trim ....63 @67 
Ribs, 7-bone ......... 55 @58 
Armchux, 5-bone ....39 @41 
Briskets, 5-bone ..... 29 @32 
GOOD STEER: 
Carcass, 5/700 ....... 43 @44 
Carcass, 7/900 ....... 4216 @431%4 
Rounds, flank off ...52 @54 
Loins, full, untr. ..... 1% @48 
Loins, full, trim. ....58 @62 
Ribs, 7-bone ......... 53. @55 
Armchux, 5-bone ..... 39 @41 
Briskets, 5-bone ..... 29 @32 
COW CARCASS: 
Comm’I., 350/700 ..... 32 @34 
Utility, 350/700 ...... 2 @33% 
Can.-cut, 350/700 -31% @33 
VEAL CARC.: Choice Good 
60/90 Ibs. ........ none 46@48 
90/120 Ibs. ....... 56@59 48@50 
120/150 Ibs. ...... 56@59 47@50 
LAMB CARC.: Pr. & Ch. Good 
35/45 Ibs. ........ 39@41 36@38 
Ge Ts scswecss 38@40 35@37 
SB/GS Te kc. cicsice 37@39 34@36 


CHGO. PORK SAUSAGE 
MATERIALS—-FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels .... 16% 
50% lean, barrels .... 17% 
80% lean, barrels ....35 @36 
95% lean, barrels .... 42 

Pork head meat ....... 29 


Pork cheek meat 


trimmed, barrels ..... 31% 
Pork cheek meat, 
untrimmed .......... 29% 


Phila., N. y. Fresh Pork 


PHILADELPHI (ict.. Tb.) 
=e 43 @45 
Leims, 12/16 ......... 41 @43 
Boston butts, 4/8 ....34 @36 
Spareribs, 3-lb./dn. ..36 @38 
Hams, sknd., 10/12 ..4614@49 
Hams, sknd., 12/14 ..44 @47 
Pienics, s.s., 4/6 ..... 251% @27 
Picnics, s.s., 6/8 ..... 2414 @26 
Bellies, 10/14 ........ 25 @27 

NEW YORK: (icl., Ib.) 
EGU EE. wos sncins 41 @48 
Lotus, 12/16 .......... 40 @47 
Boston butts, 4/6 ....32 @36 
Hames, sknd., 12/16 ...45 @51 
Spareribs, 3-lb./dn. ..34 @40 

CHGO. FRESH PORK AND 

PORK PRODUCTS 
(Wholesale) 
Dec. 12. 1961 

Hams, skinned, 10/12 .. 47 

Hams, skinned, 12/14 .. 46 

Hams, skinned, 14/16 .. 4314 

Ptenics, 4/6 The. ........ 25 

Pienies, 6/8 The. ........ 241%, 

Pork loins, boneless ... 56 

Shoulders, 16/dn. ..... 271%4 


(Job lots, Ib.) 
Pork livers 
Tenferloins, fresh, 10’s 65 en” 
Neck bones, bbls. ...... 74%4@ 8% 
Feet, s.c., bbls. ........ 6%4@ 7 


OMAHA, DENVER MEATS 


(Carlots, per cwt.) 

Omaha, Dec. 12, 1961 
Choice steer, 6/700 ..$41.25@41.50 
Choice steer, 7/800 .. 41.25@41.50 
Choice steer, 8/900 .. 40.25 
Good steer, 6/700 . none qtd. 
Good steer, 7/800 ... none qtd. 
Choice heifer, 5/700 .. 40.25 
Good heifer, 5/700 .. 38.25@38.50 
Cow, c-ce, util. ....... 28.25 @ 28.75 
Pork loins, 8/12 ...... 39.00 
Pork loins, 12/16 ..... 37.50 
Hams, sknd., 12/16 .. 41.50@45.00 
Bost. butts, 4/8 ...... 31.00 @ 31.50 


Denver, Dec. 12, 1961 


Choice steer, 6/800 .. 40.50@41.00 
Choice steer, 8/900 .. 39.50@40.00 
Choice heifer, 5/700 . 39.50@40.00 


Cow, utility 


43 





PORK AND LARD... Chicago and outside 











CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis Chicago price zone, Dec. 13, 


SKINNED HAMS 








F.F.A. or fresh Frozen 
eee ht BLOT ee 46n 
46@46%....... 12/14 ....46@46% 
43%2@44 ...... Se 43\4b 
a ee Ot oe 4014 
Oe ics mcd dese tata TE cm 50 o> wae 39 
4 és <, MRE 3814 
a 22/24 371 
DE 2a a yhc anced 24/26 . -361 
ne. ereree 25/30 36% 
rrr 25/up, 2s in 331% 
PICNICS 
F.F.A. or fresh Frozen 
b Phaieho sun -s 4 
bie oraik Awe A ee eee 
Sp an 6 AS | 
hah opie Sa wee i SO | 
oe Sapasin ..... 20n 
fresh 8/up 2sin ....n.q. 


FRESH PORK CUTS 


Job Lot Car Lot 
a Loins, 12/dn. ...... 3812 
EE Loins, 12/16 ...... 3814 
Lae Loins, 16/20 ........ 34 
A ee Loins, 20/up ....29@31 
34@36 Se ere 34b 
_ SSS ee 28n 
_ ee Butts, S/up ....... 28n 
32 @ 33 eg | Te 31% 
Seatevian NS 25% 
a eter Ribs, 5/up ........19% 


a-asked, b-bid, n-nominal 


1961) 
BELLIES 
F.F.A. or fresh Frozen 
_. SRR _ EE IP. 27n 
ARR See 6. BEES Fe 27 
Se og. eee 2614 
SE ene hess hE 2514 
ER eras gee oy, Oe ES 24n 
EES Lee 24 
ee 5 ee 21% 
D.S. BRANDED BELLIES (CURED) 
unt = as baa ok EE 2la 
errr 8 kere we 20a 
G.A., frozen, fresh D.S. Clear 
ne EePE a <0 04a 19l6n 
yg. Cee eee 19n 
| Se ae tere 18n 
Oe ere Sere 17n 
MTT gg eer 16n 
FAT BACKS 
Frozen or fresh Cured 
(5. eR eee ee 8n 
aN er 8% 
RMA San tasrot- or ot, Se. 105% 
Cn, EER TE ee 1234n 
ery _. §. Beer reee 14n 
BRE sie is.ere Ate er: 14 
eee Ee 15 
BAGM 42s es css IN hs Sesame ss 15 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
pe Pee Sq. Jowls, boxed ...n.q. 
S48... ..5 Jowl Butts, loose ....10n 
eee Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 
FRIDAY, DEC. 8, 1961 


Open High Low Close 
Dee. 9.37 9.55 9.37 9.52 
Jan. 9.4% 9.49 9.40 9.40a 
Mar. 9.75 9.75 9.70 9.70 
May 9.90 9.90 9.85 9.85a 
July aes 9.97n 


Sales: 1,400,000 Ibs. 


Open interest at close, Thurs., 
Dec. 7: Dec., 94; Jan., 59; Mar., 
216; May, 37, and July, 15 lots. 


MONDAY, DEC. 11, 1961 


Dec. 9.55 9.55 9.50 9.50b 
Jan. 9.40 9.40 9.27 9.27 

Mar. 9.70 9.70 9. 9.60b 
May 9.87 9.87 9.80 9.82b 
July ; aa 9.95a 


Sales: 1,880,000 Ibs. 
Oven interest at close, Fri., Dec. 


8: Dec., 87; Jan., 59; Mar., 224; 
May, 38, and July, 15 lots. 
TUESDAY, DEC. 12, 1961 

Dec. 9.50 9.50 9.45 9.50 
Jan. 9.27 9.30 9.27 9.30b 
Mar. 9.60 9.65 9.60 9.65a 
May 9.85 9.87 9.85 9.87 
July pee 9.95b 


Sales: 560,000 Ibs. 


Open interest at close, Mon., 
Dec. 11: Dec., 71; Jan., 58; Mar., 
230; May, 38, and July, 15 lots. 


WEDNESDAY, DEC. 13, 1961 


Dec. 9.57 9.60 9.55 9.55a 
Jan. 9.42 9.42 9.37 9.37 
Mar. 9.65 9.67 9.60 9.65 
May 9.90 9.90 9.90 9.90 
July 9.95 9.95 9.95 9.95 
Sales: 2,080,000 Ibs. 
Open interest at close, Tues., 


Dec. 12: Dec., 60; Jan., 58; Mar., 
230; May, 38, and July, 15 lots. 


THURSDAY, DEC. 14, 1961 


Dec. 9.50 9.60 9.30 9.52 
Jan. 9.42 9.45 9.37 9.45 
Mar. 9.65 9.72 9.65 9.67a 
May 9.92 10.00 9.92 9.92a 
July 10.10 10.20 10.10 10.17a 
Sales: 3,080,000 Ibs. 
Open interest at close, Wed., 


Dec. 13: Dec., 52; Jan., 50; Mar., 
235; May, 39 and July, 16 lots. 
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CHICAGO LARD STOCKS 


Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Dec. 8, Dec. 9, 

1961 1960 
P.S. lard (a) 2,514,925 80,000 
P.S. lard (b) 1,560,000 900,651 
D.R. lard (a) ae 
D.R. lard (b) 4,160,000 320,635 
TOTAL LARD 8,355,734 1,301,286 


(a) Made since Oct. 1, 1961. 
(b) Made previous to Oct. 1, 1961. 


SLICED BACON 
Production of sliced ba- 
con for the week ended 
November 24, amounted to 
17,816,130 lIbs., the USS. 
Department of Agriculture 
has reported. 


PET FOOD OUTPUT 

Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals, prepared un- 
der government inspection 
totaled 3,870,282 Ibs. in the 
week ended November 24. 


MONTHLY RATIOS 

Hog and corn prices, ba- 
sis Chicago and hog-corn 
price ratios by months 
as listed by the USDA: 


B.4G. Corn Hog-Corn 

cwt. Bu. Ratios 
Nov. 1961 $16.35 $1.101 14.9 
Oct. 1961 17.18 1.094 15.7 
Nov. 1960 17.65 0.960 18.4 








MINUS MARGINS WIDEST IN SEVERAL WEEKS 














(Chicago costs, credits and realizations for Monday and Tuesday) B' 
The advancing live hog market literally “pulled th} gos 
rug” from under the higher returns from lean pork this 
week, thereby more than offsetting last week’s reduction 
of the broad minus cut-out margins on hogs. Markdown; = 
on some pork products also helped bring pressure DIGE 
margins, which settled to their wides negative positions ] wet ren 
A ' 
in several weeks. af 
—180-220 lbs.— -—220-240 lbs.— —240-270 Ibs. High 
Value Value Value 
_— 
per percwt. per percwt. per perew, 
ewt. fin. cewt. fin. ewt. = fin, 30% me 
alive yield alive yield alive yield § 50% me 
TOO OPUS. | knees + ia ee $12.27 $17.49 $11.53 $16.07 $10.59 $1475 Bf goo dig 
Fat cuts, lard ........ 4.32 6.18 4.37 6.15 4.16 5. B ga dis 
Ribs, trimms., etc. 1.92 2.76 1.78 2.48 1.65 231 HB 90% ble 
Cost of hogs .......... 17.37 16.94 16.44 Steamec 
Condemnation loss .08 .08 .08 pect 
Handling, overhead 2.86 2.60 2.34 60% ste 
TOTAL: COST ....... . 20.11 28.73 19.62 27.44 18.86 26.18 
TOTAL VALUE ....... 18.51 26.43 17.68 24.70 16.40 22.78 Feather 
Cutting margin ...... —1.60 —2.30 —194 -—2.74 —2.46 —34 per w 
Margin last week ...—1.17 —1.68 —1.42 —2.00 -—1.77 —24% Hoof m 
Low tes 
PACIFIC COAST WHOLESALE LARD PRICES Laws 
Los Angeles San Francisco No. Portland 
Dec. 12 Dec. 12 Dee. 12 Bone st 
ee carers 15.00 @ 18.00 16.00 @ 19.00 14.00@19.0 § Jaws, f 
50-lb. cartons & cans ...... 13.00@17.75 None quoted None quoted § Trim b 
ND. inns s eke orale 13.00 @ 17.00 None quoted None quoted § Pigskin 
Winter, 
PACKERS’ WHOLESALE VEGETABLES OILS Ba 
LARD PRICES Wednesday, Dec. 13, 1961 Cattle 
Crude cottonseed oil, f.o.b. Winter 
Wednesday, Dec. 13, 1961 Valley ee 12%> | gray, 
Refined lard, drums, f.o.b. CS ee rere. B ‘Del. m 
ND, cance Vine Siomnee vce $11.75 AE eer Sie ee. 1256 @12%n . 
Refined lard, 50-lb. fiber Corn oil in tanks, 
cubes, f.o.b. Chicago 11.25 Pe = Reale sc ved 21b 
oybean oil, 
oe ee ee ee 10.55n 
MOD. “CHIGABO. 065s .60 cceis os F Peshut oil, 
Leaf, kettle rendered, SS i! ae 1844n 
drums, f.o.b. Chicago 12.75 Coconut oil, f.0.b. 
pn Ge Pree e eee 12.50 Pacific Coast .......1054@10%n 
Standard shortening, Cottonseed foots: 
North & South, delivered 20.50 Midwest, West Coast 1% 
Hydrogenated shortening, eatin Poel Ceeiwrccess 1% 
° “ ’ *vd. .. 20.75 . ° 
FE A Sis, Oe ee po Serer re 1% 
WEEK’S LARD PRICES OLEOMARGARINE 


P.S.or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Dec. 8 .. 8.75n 8.12 10.62n 
Dec. 11 .. 8.75n 8.00 10.62n 
Dec. 12 .. 8.75n 8.25 10.75n 
Dec. 13 .. 8.75n 8.25 10.75n 


Dec. 14 .. 8.75n 10.87n 

Note: add %¢ to all lard prices 
ending in 2 or 7. 

n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 


Shifts in prices on bar- 
rows and gilts in their re- 
lationship to the average 
price of No. 3 yellow corn 
at Chicago for the week 
ended December 9, re- 
sulted in a hog-corn ratio 
of 15.4 for the period. Up 
from 14.7 in the previous 
week, last week’s index 
compared with 17.6 for the 
same week last year. Prices 
on corn for the three peri- 
ods were $1.069, $1.108 and 
$0.995 per bu. 
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Wednesday, Dec. 13, 1961 
White dom. veg., solids 


30-lb. cartons ....... 34 
Yellow quarters, 

30-lb. cartons ....... 27% 
Milk-churned pastry, ; 

750-lb. lots, 30’s .... 2414 
Water churned pastry, 

750-Ib. lots, 30’s .... 2314 
Bakers, drums, tons ... 20 

OLEO OILS 

Prime oleo stearine, 

ES TEP EL!" il 
Extra oleo oil (drums) 16 


Prime oleo oil (drums) 


1554 
N. Y. COTTONSEED \ 
OIL CLOSING 


Dec. 8—Dec., 14.53b-54a; Mar., 
14.37-38; May, 14.35; July, 14.30b- 
33a; Sept., 13.72b-80a, and Oct. 
13.60ab-65a. 

Dec. 14.64-62; Mar., 
14.47-48; May, 14.44b-45a; July: 
14.41b-43a; Sept., 13.85b-95a, and 
Oct., 13.75b-76a. 

Dec. 12—Dec., 14.61; Mar., 14.46- 
44; May, 14.40-38; July, 14.3534 
Sept., 13.80ab-95a, and Oct., 13.71b 
79a 


Dec. 13—Dec., 14.85; Mar., 14.72 
73; May, 14.66-68; July, 14.61-5% 
Sept., 13.90ab-14.10a, and Ott. 
13.80ab-87a. 

Dec. 14—Dec., 14.97b-99a; br 
14.67b-68a; May, 14.60; July, 4 
52; Sept., 13.95b-14.10a, and 
14.72b-80a. 

b-bid, a-asked, n-nominal. 















































e 
——, 
S$ 
Sday) 
ed the 
rk this 
luction 
‘downs 
ure on 
Sitions 


270 Ibs. 

‘alue 

a, 
Per ewt, 


yield 
$14.75 
5.2 
231 


26.18 
22.78 
—3.40 
—2.46 


——. 


ES 
Portland 
Yec, 12 


00@ 19.0 
1 quoted 
e quoted 





ILS 
1961 
b. 
12%b 
13 
 @ 1234n 
21b 
10.55n 
18%4n 


& @ 10%4n 


1% 
1% 


1% 


1961 


a; Mar., 
, 14 


nd Oct, 






BY-PRODUCTS... FATS AND OILS 





—— 


BY-PRODUCTS MARKET 


.0.B. Chicago, unless otherwise indicated) 
Wednesday, Dec. 13, 1961 
BLOOD 


Unground, per unit of 
eer ie $6.25@ 6.50n 


DIGESTER FEED TANKAGE MATERIALS 
wet rendered, unground, loose 


BUMNED ok cc vicccsepencences 6.75@ 7.00n 
EEE nacdr soe aeeac kv ncees 6.50@ 6.75n 
SEE iu eta uiece silenia de dcen e's 6.25@ 6.50n 


PACKINGHOUSE FEEDS 


Carlots, ton 
30% meat, bone scraps, bagged . 82.50@ 87.50 
30% meat, bone scraps, bulk .... 80.00@ 82.50 
(0% digester tankage, bagged .. 87.50@ 92.50 
0% digester tankage, bulk .... 85.00@ 87.50 


%% blood meal, bagged ....... 135.00 @ 140.00 
Steamed bone meal, 50-lb. bags 

(specially prepared) .......... 97.50 
(0% steamed bone meal, bagged 90.00 


FERTILIZER MATERIALS 


Feather tankage, ground 
per unit ammonia (85% prot.) *5.50 
Hoof meal, per unit ammonia .. 76.00 


DRY RENDERED TANKAGE 


Low test, per unit protein ...... 1.45n 
Medium test, per unit prot. .... 1.40n 
High test, per unit prot. ....... 1.35n 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton ...... 15.00 
Jaws, feet (non gel.) ton ........ 4.50 
IS WINE a 6b. 0:0, 6.4. 0:0.6:6:0.0. 0:0 4.00@ 8.00 
Pigskins (gelatin), lb. (cl) ....... 5%4@ 53%4n 
ANIMAL HAIR 
Winter, coil-dried, 
eat, mideast, ton ........... 60.00@ 80.00 


Winter, coil-dried, midwest, ton 65.00@ 70.00 
Cattle switches, piece ......... 2@ 3% 
Winter processed (Nov.-Mar.) 

NN oy Cx Farka ka ding bases ee 6@ 7 


"Del. midwest, ‘del. mideast, n-nom., a-asked 





TALLOWS and GREASES | 





Wednesday, Dec. 13, 1961 





A firm undertone was apparent 
late last week in the inedible tallow 
and grease market; buyers were per- 
sistent in bidding steady prices, how- 
ever, while producers were asking 
fractionally higher prices in view 
of the light offerings. Some bleach- 
able fancy tallow traded within the 
range of 54@536¢, c.a.f. Chicago. A 
few tanks of edible tallow changed 
hands at 734¢, f.o.b. Denver. Edible 
tallow was bid at 8¢, f.o.b. River 
points, and it was offered at 8%4¢. 
Buying inquiry was also in the mar- 
ket at 814¢, c.a.f. Chicago, for edible 
tallow, but sellers asked higher 
prices for the light offerings. 

The tight hold maintained by pro- 
ducers of inedible fats induced some 
users to step into the market and pay 
¥%¢ higher for most material. Early, 
some bleachable fancy tallow sold at 
53e¢, special tallow at 4%¢, and 
yellow grease and No. 1 tallow at 
45g¢, all delivered Chicago. A few 
tanks of choice white grease, all 


hog, sold at 65@¢, also c.a.f. Chicago. 
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Additional sales were registered la- 
ter, with bleachable fancy tallow 
going at 544¢, special tallow and B- 
white grease at 5¢, and No. 1 tallow 
and yellow grease at 434¢, c.a.f. Chi- 
cago. Bleachable fancy tallow was 
bid at 5%@6¢, c.a.f. New York. 

Several tanks of choice’ white 
grease, all hog, traded at 738¢, c.a.f. 
New Orleans. The same material 
was bid at 65%¢, delivered Chicago, 
and it was available at 6%¢. Edible 
tallow moved at 814¢, c.a.f. Chicago, 
and Chicago basis. Some off-special 
tallow sold at 4%¢, caf. Chicago. 
Edible tallow was bid at 8¢, f.o.b. 
River, and at 734¢, f.o.b. Denver, 
but it was held fractionally higher. 
It was reported that some prime 
tallow sold at 5%4¢, c.a.f. Chicago. 

The inedible tallow and grease 
market retained its strong undertone 
at midweek, and a little follow-up 
trading was reported. Bleachable 
fancy tallow sold again at 512¢, spe- 
cial tallow and B-white grease at 5¢, 
and yellow grease and No. 1 tallow 
at 434¢, all delivered Chicago. Choice 
white grease, all hog, was available 
at 744¢, c.a.f. New Orleans. 





COOKERS 


The Herringbone Drive Cooker offers you 
the most mechanically efficient drive available. 
This together with the extra strength, 
extra safety built into all Dupps Cookers, 


assure you of low maintenance costs. 


Remember, Dupps has a cooker to fit every requirement. 
Write for full information. 


The Dupps Co. Germantown, Ohio 





at 6@6%¢, c.a.f. New York, and the 
outside price was for the high titre 
stock. Several tanks of edible tallow 
moved at 8'4¢, c.a.f. Chicago. Edible 
tallow was also bid again at 8¢, f.o.b. 
River, and at 734¢, f.o.b. Denver; 
sellers were asking %@%4¢ higher. 
Good inquiry was apparent on most 
inedible fats items at the last traded 
levels. Prime tallow sold at 5%¢, 
c.a.f, Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8¢, f.0.b. River, 
and 84¢, Chicago basis; original 
fancy tallow, 534¢; bleachable fancy 
tallow, 544¢; prime tallow, 54%4¢; spe- 
cial tallow, 5¢; No. 1 tallow, 4%4¢, 
and No. 2 tallow, 4%4¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
656¢; B-white grease, 5¢; yellow 
grease, 434¢, and house grease, 444¢. 


EASTERN BY-PRODUCTS 
New York, Dec. 13, 1961 
Dried blood was quoted today at 
$5.75 per unit of ammonia. Wet ren- 
dered tankage (medium test) was 
listed at $5.75 per unit of ammonia 
and dry rendered tankage was priced 
at $1.30 per protein unit. 





CHICAGO HIDES 


Wednesday, Dec. 13, 1961 








BIG PACKER HIDES: A fairly 
broad movement of hides was re- 
ported last week as traders estimated 
that upwards to 110,000 hides sold, 
including some bookings to packers’ 
tanning subsidiaries. An independent 
sold heavy native steers and brand- 
ed steers 4%¢ lower earlier in the 
week. This was followed by some 
movement of heavy natives by a 
couple of the big packers at steady 
prices in combination sales. Other 
selections sold %¢ lower. Later, 
however, a broader movement of 
heavy native steers was noted at a 
¥o¢ decline, along with the %¢ re- 
duction in branded steers, branded 
cows and heavy native cows. Trading 
in light hides was limited to a few 
cars of Northern cows at steady 
prices. No trading was reported in 
bulls last week. Traders called the 
general market “soft” at the close of 
week. Domestic tanners and export- 
ers were anticipating additional sea- 
sonal declines, particularly in heavy 
product. 

Trading was light as the new week 
opened. Late Monday, a couple of 
cars of River heavy native steers, 
fleshed, sold steady at 15¢. Also 
some butt-brands and heavy native 
steers were sold by an independent 
at steady prices. On Tuesday, bids 
were beginning to come to light, with 


46 


buyers talking 42¢ lower on most se- 
lections. Heavy native cows were in 
demand, but at 1¢ lower. A fair 
trade developed on Wednesday, and 
heavy native steers and heavy na- 
tive cows sold %2¢ lower. Branded 
steers and branded cows moved at 
steady prices. Traders estimated 
sales volume at upwards to 65,000. 
SMALL PACKER AND COUN- 
TRY HIDES: Trading in the Mid- 
western small packer market con- 
tinued light this week. Buyers were 
expressing lower ideas for the 
heavier product and indicated some 
demand at lower prices for some of 
the lighter averages. Sellers, how- 
ever, were reluctant to push offer- 
ings to any great extent, which re- 
sulted in pretty much of a stale- 
mate, tradewise. The 50/52-lb. all- 
weight natives were still quoted at 
1644¢@17¢ at midweek, while 60/62’s 
eased to 13@14¢. Some interest was 
noted for 56-lb. plumps, Indianas, at 
16¢, with last confirmed sales of 
70/down 56’s at 164%¢. A car of 
Southeastern 43’s sold at 19¢, select- 
ed. A couple of cars of mixed small 
packer-locker butcher 50’s sold at 
154%¢, selected. Country hides car- 
ried a softer undertone this week. A 
car of mixed locker-butcher-render- 
ers, 54’s, sold at 14¢, f.o.b. short 
freight point. A car of 50-lb. render- 
ers sold at 14¢, with a few No. 3’s 
included at 12¢, f.o.b. short freight 
point. A car of 52-lb. No. 3 hides 
sold at 12¢, f.o.b. short freight point. 
Horsehides were about steady for 
choice, Northern trimmed stock at 
7.25@7.50, as were ordinary lots at 
5.50@6.00, f.0.b. shipping points. 
CALFSKINS AND KIPSKINS: No 
new developments were reported in 
the big packer market as traders 
pegged the undertone firm on the 
light offerings. Last sale of North- 
ern heavy calf was at 6714¢, by an 
independent, and last sales of North- 
ern light calf were at 60¢. River 
light calf was nominal at 5744¢, and 
River heavy calf was nominal at 
65¢. River kips last moved at 53¢, and 
overweights at 4342¢. Small packer 
allweight calf was being firmly held 
and sellers suggested 51@52¢ as 
going prices. However, the market 
was pegged at 47@50¢, around mid- 
week. Allweight Southwestern kips 
were also a little stronger at 40@41¢. 
Country allweight calf was about 
steady at 33@34¢. Allweight country 
kips were quoted at 28@30¢ nominal, 
as were big packer slunks at 1.80. 
SHEEPSKINS: Offerings con- 
tinued light and the undertone of 
the market strong. Northern-River 
No. 1 shearlings moved a_ shade 
higher in a range of 1.00@1.25. Some 
sellers were talking around 2.00 for 
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Southwestern No. 2’s. No. 3’s wep 
reported available at .65@.75, {y 
top Northern-River product; the oy. 
side price was also quoted fy 
Southwestern No. 2’s. No. 3’s wep 


pegged nominally at .35@.40. Fy 
clips were scarce, with Southweg. 
erns reported available at 23 
Northern-River product was quote 
in a range of 1.85@2.00, at midweek 
(December production wool pels 
sold at 2.70@2.80, per cwt. liveweigh 
basis, last week, and not at 2.65¢ 
2.75, as previously reported). Fyj 
wool dry pelts were firm this wes 
at .21@.22. Pickled skins were steady 
this week, with cockle content no 
having much effect as yet; lambs 
were quoted at 11.00, and sheep a 
13.25, per dozen. 
CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Wednesday, Cor. date 
Dec. 13, 1961 1960 
Let. native steers ... 21n 18n 
Hvy. nat. steers ....14%@15 12% @13n 
Ex. Igt. nat. steers ..224%2@24 191 
Butt-brand. steers ... 13% lb 
Colorado steers ...... 13 10b 
Hvy. Texas steers ... 13%n 10% 
Light Texas steers .. 19n 16n 
Ex. Igt. Texas steers 21n 16l4n 
Heavy native cows ..15%4%@16 13 @13% 
Light nat. cows ..... 20142 @22i44n 16% @17%n 
Branded cows ...... 114% @1%n 
Native bulls ........ 1ll%n 914 @10n 
Branded bulls ...... 10%en 81%4@ 9 
Calfskins: 
Northerns, 10/15 Ibs. 674on 57on 
10 Ibs./down ...... 60n 55n 
Kips, Northern native, 
PEPE TOO s iss eases 53n 45n 
SMALL PACKER HIDES 
STEERS AND COWS: 
G0/G3-Ib. avg. «....:. 13. @14n 10% @1ln 
50/52-lb. avg. ...... 16% @17n 12% @13n 
SMALL PACKER SKINS 
Calfskins, all wts. ..47 @50n 41 @42n 
Kipskins, all wts. ..40 @4lin 32 @¥n 
SHEEPSKINS 
Packer shearlings: 
RA ac cvweewey se 1.00@ 1.25 80@ # 
[nt Tae eae 65@ .75 50@ 6 
DE PONS. osc cs< -21@ .22n 2m 
Horsehides, untrim. 8.00@ 8.25n 8.00@ 8.25n 
Horsehides, trim. .. 7.25@ 7.50n 7.75@ 8.00n 
n-nominal, b-bid, a-asked. 
N. Y. HIDE FUTURES 
Friday, Dec. 8, 1961 
Open High Low Close 
Jan. ... 18.00b 18.00 17.90 17.90b-18.01a 
Apr. ... 17.55b 17.50 17.40 17.50 
July ... 17.10b eae aaa 17.15b- .25a 
Oct. ... 16.90b 16.90b-17.05a 
Jan. ... 16.50b 16.65b- 85a 
Sales: 17 lots. 
Monday, Dec. 11, 1961 
Jan. ... 17.85b decals es 18.00b- 30a 
Apr. ... 17.48b 17.56 17.56 17.60b- - 
July ... 17.10b Ge ers 17.20b- 38a 
Oct. ... 16.85b 16.95 16.95 17.00b- 15a 
| sees 16.75b- Wa 
Sales: 12 lots. 
Tuesday, Dec. 12, 1961 
Jan. ... 18.05b 18.15 18.11 1811. 2 
Apr. ... 17.60b 17.65 17.62 17.62 
July ... 17.20b Smale cake 17.23b-  .30a 
Oct. ... 17.00b 17.03b- .108 
Jan. ... 16.70b 16.75b- a 
Sales: 15 lots. 
Wednesday, Dec. 13, 1961 
Jan. ... 18.23 18.23 18.23  18.05b- 4 
Apr. ... 17.60b 17.62 17.55 17.50b- * 
July ... 17.20b 17.25 17.25 17.15b- 1088 
Oct. ... 16.95b Mtg Fe «das 16.90b-1 rm 
Jan. ... 16.70b 16.60b- - 
Sales: 12 lots. 
Thursday, Dec. 14, 1961 
Jan. ... 18.05b 18.30 18.22  18.25b- = 
Apr. ... 17.53 17.67 17.53 17.60b- “he 
July ... 17.13 17.18 17.13 17.250 
Oct. ... 16.90b 17.00 17.00 17.00b- 
Jan. ... 16.60b ; oe 
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LIVESTOCK MARKETS ...Weekly Review 
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Peterson & Brechler Champion Carlot of Steers 
brings $48 Cwt.; Hog Load, 36¢ Lb.; Lambs, 30¢ 


A load of Aberdeen Angus steers exhibited by Peter- 
gn & Brechler of Havelock, Ia., carried off grand 
championship honors at the Chicago Livestock Exposi- 
tion. The load sold at $48 per cwt. to Schreiber’s Cater- 
ing and Tavern Chop House of Cleveland, with Pfaelzer 
Bros. Meat Company of Chicago, placing the bids. The 
reserve champion load, also Angus, shown by Tilden 
Burg of Sciota, Ill, was bid on by Pfaelzer Bros., for 
their home service division, at $33 per cwt. 

Midwestern universities took the two top honors in 
swine trucklot competition, with the grand champion- 
ship award going to Purdue University on a load of 
Berkshires. At auction, the lot brought 36¢ per lb. and 
gid to American Meat Packing Company. The lot av- 
eraged about 202 Ibs. in weight. The reserve champion 
load, Chester Whites, shown by the University of Wis- 
consin, sold to Jones Dairy Farm at 30¢ per lb. They 
averaged 219 lbs. 

H. C. Besuden and Son of Winchester, Ky., showed 
Southdown lambs to the grand championship in the 
sheep division. Swift & Company bought the 25 lambs 
at 30¢ per lb. for Almac Stores of Providence, R. I. 
Chiappetti Packing Company of Chicago bought the 
reserves champion lot of fat lambs shown by Willobee 
Farm of Libertyville, Ill., at 2344¢ per lb. 


Methods of Using Grubicides Explained by LCI 
To Obtain Maximum Cattle Grub Control 


Four methods of using three commercially available 
systemic grubicides can be expected greatly to accelerate 
control of cattle grubs, says Livestock Conservation, Inc. 
Of these, Co-Ral can be used as a spray or in a dipping 
vat; Ruelene 25E is recommended as a “pour-on” or 
spray, and Trolene FM is used as a seven-day feed addi- 
tive. Each of these materials, when properly used, has 
given excellent results in both field trials and experi- 
mentally, the LCI explained. 


STOCKER-FEEDER MOVEMENT OF CATTLE, SHEEP 
Stocker and feeder cattle and sheep received in sev- 
tal north central states in October, 1961-60, as re- 
ported by the U.S. Department of Agriculture. 
CATTLE AND CALVES 























LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
December 12, were reported by the Agricultural Mar- 
keting Service, Livestock Division, as follows: 




















Points oth 
at public stock 
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Totals: October, 1960—615,615; October, 1961—557,177. 


Peed in this report are obtained from state veterinarians. Under 
t Stockyards” are included stockers and feeders w 
at stockyards. Under “Direct” are included stockers and feeders 

er than public stockyards, some of which are inspected 

yards while stopping for feed, water and rest en route. 


P.S. Yards Direct Totals 
October October July-Oct. 
1960 1961 1960 1961 1960 1961 
. ae 12,729 16,325 16,695 12,240 62,687 54,539 
Indiana 21,120 18,316 54,970 40,944 207,598 133,822 
Minois ..... 66,807 64,346 229,238 175,852 582,073 474,147 
Michigan 9,177 7,469 16,534 12,143 49,615 36,106 
Minnesota 40,595 39,256 114,103 118,163 316,434 292,510 
 —_ aan 48,766 162,960 381,809 368,345 1,051,371 1,127,309 
S Dakota 13,959 17,105 18,727 21,055 75,965 106,237 
ebraska . 51,574 64,541 121,748 161,423 392,356 509,562 
Totals .... 364,727 390,318 953,824 910,165 2,738,099 2,734,232 
Totals: October, 1960—1,318,551; October, 1961—1,300,483. 
: SHEEP AND LAMBS 
pe oe ae 3,016 7,855 17,037 14,764 50,708 68,941 
Ilinols 8,669 1,936 13,328 16,778 53,298 51,076 
Po “ra Ret 12,015 7,746 26,401 35,623 199,266 247,908 
finn an 2,131 1,912 4,961 7,839 17,513 19,029 
— 44,965 38,092 32,732 53,330 238,898 240,196 
oS 5.488 36,722 147,738 137,100 783,275 673,259 
sara 10,032 14,032 15,041 15,509 108,053 99,053 
Tota a 38,685 39,945 173,376 127,994 550,775 346,778 
Otals 185,001 148,240 430,614 408,937 2,001,746 1,746,240 


hich were 


























N.S. Yds Chicago SiouxCity Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
-S. No. 1: 
189-200 $16.75-17.25 $16.75-17.00 
200-220 17.00-17.25 $17.25-17.50 16.75-17.00 
220-240 .... 17.00-17.25 17.25-17.60 16.75-17.00 
U.S. No. 2: 
180-200 16.75-17.25 
' 290-220 17.00-17.25 16.50-17.00 
| 220-240 17.00-17.35 16.50-16.75 
i 240-270 .... ——— _— 16.75-17.00 
U.S. No. 3: 
; 200-220... .$16.65-17.15 16.50-16.75 
220-240 = .... 16.50-17.15 $16.50-16.75 16.50-16.75 
| 240-270 = .... 15.50-16.85 16.25-16.65 15.50-16.50 
270-300 .... 15.25-16.00 16.00-16.35 15.00-16.00 
U.S. No. 1-2: 
180-200 .... 17.25-17.60 17.25-17.60 16.75-17.25 16.25-17.25 16.75-17.00 
200-220 --- 17.25-17.60 17.25-17.60 17.00-17.25 17.25-17.50 16.75-17.00 
220-240 -++ 17.15-17.50 17.00-17.50 17.00-17.25 17.25-17.60 16.75-17.00 
U.S. No. 2-3: 
200-220 --. 16.90-17.25  16.85-17.25 16.75-17.00 16.75-17.00 16.50-16.75 
220-240 -- 16.65-17.25  16.65-17.00 16.75-17.00 16.75-17.00 16.50-16.75 
240-270 -- 15.75-17.00 16.35-16.75 16.25-17.00 16.25-17.00 15.75-16.50 
270-300 = .... 15.25-16.25  16.00-16.50 15.75-16.50 15.75-16.25 15.00-16.00 
U.S. No. 1-2-3: 
180-200 .- 17.00-17.40 17.00-17.50 16.75-17.25 16.25-17.25 16.50-16.75 
200-220 - 17.00-17.40 17.00-17.50 17.00-17.25 16.75-17.25 16.50-16.75 
220-240 --+ 16.75-17.40 16.75-17.35 17.00-17.35 16.75-17.25 16.50-16.75 
240-270 - 15.85-17.25  16.50-16.85 16.25-17.00 16.25-17.25  15.75-16.50 
SOWS: 
U.S. No. 1-2-3: 
180-270 - 15.00-15.25 14.50-14.75 14.75-15.25 14.75-15.00 
270-330 -. 14.50-15.25 ——— _ 114.25-14.75  14.50-15.25  14.50-15.00 
330-400 - 13.75-15.25 14.00-15.00 13.75-14.50 14.25-15.00 13.50-14.75 
400-550 . 12.75-14.25 13.00-14.00 13.00-14.00 13.50-14.50 12.50-13.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 ———  26.50-27.25 26.50-27.25 26.50-27.00 ————— 
1100-1300 26.75-27.75 26.75-27.75 26.50-27.75 
1300-1590 26.00-27.75 26.00-27.75 25.50-27.75 
Choice: 
700-900 .... 25.25-26.50 ————_ 25.50-27.00 ————_ 25.25-16.50 
900-1100... 25.25-27.75 25.50-27.00 25.50-27.00 24.75-26.50 25.25-16.75 
1100-1300 =... 24.50-27.00 25.50-27.00 25.50-27.00 24.75-26.50 25.25-26.50 
1300-1500 .. 23.75-25.75 25.00-27.00 25.00-27.00 24.00-26.50 24.75-26.50 
Good: 
700-900 .. 23.50-25.50 23.25-25.50 23.25-25.50 22.75-25.00 24.50-25.25 
900-1100... 23.50-25.50 23.50-25.50 23.50-25.50 22.75-25.00 24.25-25.25 
1100-1300 =... 23.00-25.25 23.50-25.50 23.50-25.50 22.50-25.00 24.00-25.25 
Standard, 
all wts. .. 21.00-23.50 21.50-23.59 21.50-23.50 21.00-22.75 21.50-24.50 
Utility, 
all wts. .. 18.50-21.00 19.50-21.50 19.50-21.50 19.75-21.25 19.00-21.50 
HEIFERS: 
Prime: 
900-1100 25.25-26.00 25.25-25.75 
Choice: 
700-900 .. 24,25-25.50 24.50-25.50 24.50-25.50 24.25-25.50 24.50-25.75 
900-1100 . 23.75-25.50 24.50-25.75 24.00-25.25 24.25-25.50 24.50-25.75 
Good 
600-800 .. 22.75-24.25 23.00-24.50 22.50-24.25 22.00-24.50 23.25-24.50 
800-1000 . 22.50-24.00 23.00-24.50 22.50-24.25 22.00-24.25 23.25-24.50 
Standard, 
all wts. .. 20.00-22.75 20.00-23.25 20.00-22.50 19.50-22.00 20.50-23.25 
Utility, 
all wts. .. 17.50-20.00 17.50-20.00 18.50-20.00 18.00-19.50 17.50-20.50 
COWS, all wts.: 
Commercial 15.50-16.50 15.00-16.25 15.00-16.25 16.00-17.25 15.00-16.00 
Utility ..... 15.00-16.00 14.00-15.50 14.00-15.50 14.75-16.75 14.00-15.00 
Cutter ..... 13.25-15.50 13.00-14.50 13.00-14.50 13.50-15.00 12.50-14.09 
Canner - 12,00-13.50 11.00-13.00 11.00-13.00 12.25-14.00 11.00-12.50 
BULLS (Yrls. Excl.) All Weights: 
Commercial 18.50-20.00 16.00-20.50 16.00-20.50 17.00-19.50 18.50-19.50 
Utility ..... 18.00-20.00 18.75-20.50 18.75-20.50 17.00-19.25 19.00-20.50 
Cutter ..... 16.00-18.50 17.00-18.75 17.00-18.75 15.50-17.00 17.00-19.00 
VEALERS, All Weights: 
Ch. & pr. .. 31.00-35.00 25.00 29.00-33.00 
Std. & gd. . 22.00-32.00 ———— ———_ 18.00-23.50 20.00-29.00 
CALVES (500 Lbs. Down): 
Choice .. . 22.00-25.00 23.00-25.00 
Std. & gd. . 18.00-23.00 19.00-23.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Prime ..... 17.00-17.50 17.25-18.00 16.25-17.25 16.50-17.25 17.00-17.35 
Choice ..... 15.50-17.00 15.50-17.50 16.25-17.25  15.50-17.25 16.50-17.00 
Good ...... 14.50-15.75 14.50-15.50 15.00-16.25 14.50-15.75 15.00-16.50 
LAMBS (105 Lbs. Down) (Shorn): 
i» 15.50-16.25  16.25-17.00 16.25-17.00 15.50-16.00 — 
Choice ..... 14.50-16.00 15.00-16.75 15.00-16.75 14.75-15.75 15.50 
GOCE wn s6 13.50-14.75 
EWES (Wooled): 
Gd. & ch. .. 4.00- 5.00 4.50- 6.00 4.50- 6.00 3.50- 6.75  3.50- 4.50 
Cull & util. 4.00- 5.00 4.50- 5.50 4.50- 5.50 4.00- 6.75  4.00- 5.00 





CORN BELT DIRECT 
TRADING 

Des Moines, Dec. 13— 
Prices on hogs at 15 plants 
and about 30 concentration 
yards in interior Iowa and 
Southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS: Cwt. 
U.S. No. 1, 200-220 $16.35@17.00 
U.S. No. 

No. 

No. 

No. 

No. 

No. 

No. 

No. 

No. 

No. 

No. 

No. 


220-240 16.25@16.75 
200-220 16.00@ 16.65 
220-240 16.00@16.60 
240-270 15.45@16.15 
200-220 15.75@16.25 
220-240 15.75@16.25 
240-270 15.15@16.00 
14.70 @ 15.60 
16.25 @ 16.75 
16.25 @ 16.65 
16.00 @ 16.50 
16.00 @ 16.50 
15.45 @ 16.30 
14.85@ 15.75 
14.35 @ 16.40 
16.00 @ 16.65 
16.00 @ 16.60 
240-270 15.45@16.45 


NN 


PewWNN 


=— 
; 
yey 


’ 


do G2 Co Co Go bo oo 69 


dddddadaddaddeaged 
nnnnnnnnnnnnnnnny 
aimee 


. 1-3, 270-330 13.60@ 15.00 
S. . 1-3, 330-400 13.10@14.50 
. No. 1-3, 400-550 11.85@13.90 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 

est. actual actual 
64,000 83,000 60,000 
56.000 61,000 44.000 
44,000 32,000 39,000 
66,000 96.000 86,000 
55.000 72,000 57,000 
65,000 68,000 50,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Dec. 12 
were as follows: 


CATTLE: 
Steers, ch. & pr. 
Steers, good 
Heifers, ch. & pr. .. 


Cwt. 
. . .$25.00@ 26.75 
23.00 @ 24.50 
24.00 @ 26.00 
Cows, util. & com’l. 15.00@17.00 


Cows, can. & cut. .. 12.50@15.50 

Bulls, util. & com’l. 16.50@18.75 
VEALERS: 

Vealers, gd. & ch. .. 23.00@26.00 

Calves, gd. & ch. .. 20.00@23.00 
BARROWS & GILTS: 

U.S. . 3, 220/240 17.00@17.10 
3, 240/270 16.50@17.00 
3, 270/300 none atd. 
180/200 17.25@17.50 
200/220 17.25@17.50 
220/240 17.25@17.50 
200/220 17 00@17.25 
220/240 17.00@17.25 
240/270 16.60@ 17.25 
180/200 17.00@17.25 
200/220 17.00@ 17.25 
. 220/240 17.00@ 17.25 
No. 240/270 16.75 @ 17.25 
. U.S. No. 1-3: 

270/330 Ibs. 

330/400 Ibs. ....... 

400/550 Ibs. 
LAMBS: 

Choice 

Good & choice 
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14.50 @ 15.50 
14.25 @ 15.50 
13.75 @ 14.75 


16.50 @ 17.00 
. 15.50@ 16.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Dec. 12 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$24.50@26.25 
Steers, gd. & ch. .. 23.50@24.50 
Heifers. gd. & ch. .. 23.00@25.50 
Cows, cut. & util. .. 15 50@17.25 
Cows, can. & cut. .. 13.50@15.50 

BARROWS & GILTS: 

U.S. No. 200/265 17.75@ 18.00 
U.S. " 190/255 17.50@17.75 
- 200/270 17.00@ 17.50 


350/420 14.00@ 15.00 
530/565 13.00 


16.75@ 18.00 


Choice (shorn) none qtd. 
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LIVESTOCK PRICES 

AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Dec. 12 


were as follows: 

CATTLE: Cwt. 
Steers, ch. & pr. ...$25.00@26.65 
Steers, good 23.50 @ 25.00 
Heifers, gd. & ch. .. 22.50@25.50 
Cows, util. & com’l. 14.00@16.00 
Cows, can. & cut. .. 12.00@14.50 
Bulls, util. & com’l. 18.50@ 20.00 

VEALERS: 

Choice 
Good & choice 
Util. & std. 

BARROWS & GILTS: 
U.S. No. 1, 200/220 17.50@17.75 

220/240 none atd. 

200/220 16.75 @ 16.85 

220/240 16.65@16.85 

240/300 16.00 @ 16.65 

180/200 17.35@17.50 

200/220 17.35@17.50 

220/240 17.15@17.50 

200/220 16.75@17.15 

220/240 16.75@17.15 

240/270 16.25@16.75 

270/300 16.00@ 16.35 

/ 17.00 @ 17.35 
17.00 @ 17.35 
17.00 @17.35 
16.50@17.15 


33.00 @ 34.00 
. 27.00@33.00 
20.00 @ 26.00 
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14.75 @ 15.25 
14.00 @ 15.00 
13.00 @ 14.25 


Choice & prime .... 
Good & choice 


16.00 @ 17.50 
. 14,00@ 16.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock Prices at Kan- 
sas City, Tuesday, Dec. 12 
were as follows: 


CATTLE: 
Steers, choice 
Steers, good 23.00 @ 25.50 
Heifers, gd. & ch. .. 22.00@25.75 
Cows, util. & com’l. 15.00@17.75 
Cows, can. & cut. .. 12.25@16.25 
Bulls, util. & com’l. 17.75@19.25 

VEALERS: 

Good & choice . 21.00@ 27.00 
Calves. gd. & ch. .. 20.00@23.50 

BARROWS & GIUTS: 

U.S. 1, 220/240 none atd. 
U. 3, 220/240 none atd. 
3, 240/270 16 25@16.75 

3, 


Cwt. 
$23.25 @ 26.75 


270/390 16.09@ 16.50 
» 180/200 16.75@17.35 
200/220 17.19@17.35 
220/240 17.00@17,25 
200/220 16.75@17.00 
220/240 16 75@17.00 
240/270 16.25@17.00 
270/300 16.00 @ 16.50 
180/200 16.75@17.10 
200/220 16.75@17.95 
+ 220/240 16.75@17.15 
. 240/270 16.50@17.15 
SOWS: U.S. No. 1-3: 

270/330 Ibs. ........ 14.25@15.00 

329/49N Ths. 12 78 @ 14.75 
13.25 @ 14.25 
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Choice & prime .... 
Ch. & pr. (shorn) .. 


15.80@ 17.00 
15.25 @ 16.75 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Lou- 
isville on Tuesday, Dec. 12 
were as follows: 

CATTLE: Cwt, 
Steers, gd. & ch. ...$24.00@25.15 
Steers, stand. 92.00 23.50 
Heifers. rood 23.00 @ 24.00 
Cows, util. & com’l. 14.00@18.00 
Cows, can.-cut. 11.00@15.50 
Bulls. util. & coml. 18.00@21.00 

VEALERS: 

Choice 

Good and choice ... 

Calves, gd. & ch. .. 
BARROWS & GILTS: 

U.S. No. 1. 190/230 17.295@17.50 

U.S. No. 1-3, 190/230 16.75@17.00 

U.S. No. 2-3, 225/240 16.25@16.75 

U.S. No. 2-3, 240/260 16.25@ 16.75 
SOWS, U.S. No. 

390/490 Ibs. 

400/650 Ibs. 
LAMBS: 

Choice & prime .. 


36.00 @ 37.00 
29.00 @ 36.00 
20.00 @ 25.00 


none atd. 
13.50 @ 13.75 


.. 17.50@18.00 
none atd. 





WEEKLY LIVESTOCK SLAUGHTER 


Slaughter of livestock at major centers during {jj —— 


week ended December 9, 1961, (totals compared) x 
reported by the U. S. Department of Agriculture: 


Cattle Calves Hogs Shee 
Boston, New York City area! . 13,648 10,409 48,663 41% 
Baltimore, Philadelphia 792 34,662 5,3) 
Cincinnati, Cleveland, 

Detroit, Indianapolis 1,455 
Chicago area 7,974 
St. Paul-Wis. areas* 23,487 
St. Louis area* 1,447 
Sioux City-So. Dakota area‘ For 
Omaha area‘ $ 174 
Kansas _ City 
Iowa-So. Minnesota* 
Louisville, Evansville, 

Nashville, Memphis 6,530 3,267 
Georgia-Florida-Alabama area? ... 11.275 4.473 
St. Joseph, Wichita, Okla. City ... 20,871 795 
Ft. Worth, Dallas, San Antonio .. 9,504 3,598 
Denver, Ogden, Salt Lake City ... 25.204 125 
Los Angeles, San Fran. areas® .... 28,219 1,519 
Portland, Seattle, Spokane 8,799 285 

GRAND TOTALS 334,472 

TOTALS SAME WEEK 1960 ....329,949 


124,479 gy 
44,264 14 
131,458 

80,052 

133,284 

95.094 

se. 40,040 

36,265 10,909 356,797 
52,785 
39.024 
53,394 
22,848 
17,177 
37.154 
21,815 
70.709 1.324,000 
79,171 1,282,641 


Uncludes Brooklyn, Newark and Jersey City. “Includes St. Paul, » 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. SIncludes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, Mp. 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, §. Dak. 
Spencer, Denison and Hospers, Iowa. ‘Includes Lincoln and ; 
Nebr., and Glenwood, Iowa. *Includes Albert Lea, Austin and Winona, 
Minn., Cedar Rapids, Davenport, Des Moines, Dubuque, E: 

Fort Dodge, Marshalltown, Mason City, Ottumwa, Postville, Storm Lake 
and Waterloo, Iowa. ‘Includes Birmingham, Dothan and Montgomery, 
Ala., Albany, Atlanta, Augusta, Moultrie and Thomasville, Ga., Bartow, 
Hialeah, Jacksonville, Ocala and Quincy, Fla. ‘Includes Los Angele, 
San Francisco, So. San Francisco, San Jose and Vallejo, Calif. : 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada, during the week ended December 2, compared 
with same week in 1960, as reported to the Provisionr 
by the Canada Department of Agriculture: 


GOOD VEAL HOGS LAMBS 
CALVES Grade B Good 
i Gd. & Ch. Dressed Handyweights 
1960 1961 1960 1961 1960 1961 1960 1961 
Calgary $21.80 $24.35 $19.10 $21.35 $24.95 $22.70 
Lethbridge 21.60 23.75 22.25 24.81 22.46 J ; 
Edmonton ... 21.20 21.75 24.45 22.55 16.10 
Regina 21.00 4 26.00 24.50 2355 : 16.0 
Moose Jaw .. 20.75 i ’ 22.50 24.20 22.95 8 Np 
Saskatoon ... 21.10 ; id 27.00 2560 23.70 J 16.50 
Pr. Albert .. 20.75 i 2 22.00 23.50 2350 ate 
Winnipeg .... 22.32 * - 31.27 2533 24.29 
Toronto 22.75 4 t 32.50 27.66 27.18 
Montreal .... 23.25 23.70 Z 30.65 27.98 27.39 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala. and Jacksonville, Fla., week ended Dec. 9: 
Week ended Dec. 9 (estimated) 


Week previous (six days) 
Corresponding week last year 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Dec. 2, compared: 


LIVESTOCK RECEIPTS 
Receipts at 12 markets 
for the week ended Friday 
Dec. 8, wth comparisons: 
Sheep 

Week Saine a Cattle Hogs 

ended week date 

Dec. 2 1960 
CATTLE 

Western Canada 19.877 
Eastern Canada 20,769 


222,600 352,900 91,600 
Previceus 
week 217,300 401,400 112/50 
Same wk. 
235,800 354,000 98,800 


NEW YORK RECEIPTS 

Receipts of livestock @ 
Jersev City and 41st st 
New York market for the 
week ended Dec. 9: 


Cattle Calves Hogs* Shee? 
69 none none none 


19.948 
19,514 
38,462 


Western Canada 

Eastern Canada 
Totals 

All hog carcasses 


58.389 
56.100 
130,579 114,489 
125,980 


Western Canada 9.126 6.350 
Eastern Canada 7.577 5,972 
Totals 16,703 12,322 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Dec. 8: 

Cattle Calves Hogs Sheep 

Los Ang. 4,300 450 Oe sa. 

Stockton 11,650 300 900 125 

N. P’tland 2,450 375 2,100 2,550 


Salable 
Total, (incl. 
directs) 1,179 none 14,329 63% 
Prev. wk.— 
salable 
Total, (incl. 
directs) 1.593 none 14,482 3,76 


*Includes hogs at 3ist Street. 


29 none none none 
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AMI Veteran John Moninger 


swe Heads New Can Trade Group 


Jonn H. Montncer, for many years 
sociated with the American Meat 
Institute and the 
National Meat 
Canners Associ- 
ation, has ac- 
cepted a position 
as executive di- 
rector of a new 
trade association, 
The Institute For 
Consumer Con- 
venience Pack- 
aging, Inc., and 
has. established 


J, H. MONINGER 


[offices for the group at 261 Madison 


ave, New York City. 
The purpose of the new organiza- 


Bartoy, q tion is to promote the increased use 
:Hof cans. Its members are five lead- 


ing can manufacturers: American 
Can Co., Continental Can Co., Crown 
Cork & Seal Co., The Heekin Can Co. 
and National Can Corp. 

Before assuming his new post, 
Moninger had been with the AMI 
since he was graduated from college 
in 1929. He served in many capacities 
with the organization. In 1945 he was 
dected secretary of the National 
Meat Canners Association, the or- 
ganization through which the AMI 
works on canned meats. He also was 
director of special services of the 
AMI, with responsibility for labor 


"i information, surveys of health insur- 
_jance and disability pay programs, 


stock at 
Aist st. 
t for the 
9: 


logs* Shee? 
none none 


4,329 6,358 
none none 


4,482 3,768 
t Street. 
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sales training and other activities. 
JOBS 


Paul B. THOmpson, president, 
The Cudahy Packing Co., Omaha, 
has announced the election of C. A. 
Bastow and F. T. Barrett as vice 


C. A. BASTOW F. T. BARRETT 


presidents of the company. Bastow, 
Cudahy controller, also was elected 
fo the board of directors. He joined 
Cudahy at Topeka, Kan., as a stock 
clerk in 1923 and later held positions 
with Cudahy at Joliet and Chicago, 
ll. Barrett, general counsel and 


member, joined Cudahy’s 
legal staff at Chicago in 1947 and was 
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named general counsel in 1958. 
Thompson also announced that R. J. 
HALBACH, assistant controller, was 
given the additional duties of assist- 
ant secretary of the firm. 


Joun J. Fiscet has been ap- 
pointed assistant corporate manager 
of military, government and foreign 
sales for John Morrell & Co., Chi- 
cago, and will headquarter at the 
company’s Ottumwa, Ia., office. Fis- 
cel has held various positions at 
Morrell plants in Sioux Falls, S.D., 
St. Paul, Minn., Fort Worth, Tex., 
and Oakland, Cal. 


Emit A. Scumipt, president of 
The Schmidt Provision Co., Toledo, 
O., has announced the appointments 
of Witt1am W. Kupsky as general 
sales manager and CHARLES WAL- 
LACE as general manager. Kupsky 
and Wallace, both of whom joined 
the firm in 1955, were formerly sales 
representative and plant production 
manager, respectively. 


The appointment of W. J. Mac- 
DoNALD as plant superintendent of 
Union Packing 
Co:, Calgary, 
Alta., has been 
announced by 
P. Le AYERS, 
president of the 
parent Swift Ca- 
nadian Co., Ltd., 
Toronto. Mac- 
Donald began his 
career with the 
company in 1941 
at the Edmonton 
plant, where he rose to the position 
of division superintendent. 


The 


as an 


W. MacDONALD 


election of Joun M. Hoerner 
executive vice president and 
four appoint- 
ments within its 
grocery products 
division have 
been announced 
by Armour and 
Company, Chi- 
cago. Hoerner, 
who has_ been 
vice president 
and general 
manager of the 
grocery products 
division, will be in charge of Armour 
Chemical Industries, which is com- 
prised of Armour Industrial Chem- 
ical Co., Armour Agricultural Chem- 
ical Co., Armour Pharmaceutical Co., 
Armour Leather Co., Armour Al- 
liance Industries and the grocery 
products division. Hoerner, who is 
a director of the National Meat 


J. M. HOERNER 





PLAQUE recognizing 25 years of co- 
operation by Livestock Conservation, 
Inc., in sponsoring 4-H livestock con- 
servation demonstrations is presented 
to LCI executive director R. H. Dastrup 
(right) by Chris L. Christensen, presi- 
dent, National 4-H Service Committee, 
Inc. LCI’s demonstration program is 
climaxed by annual competition of 
high ranking state demonstrations dur- 
ing the national 4-H Club Congress. 





Canners Association, has been with 
Armour since 1953 and a vice presi- 
dent since 1959. He has been suc- 
ceeded as general manager of the 
grocery products division by G. M. 
KeEtier, formerly national sales 


G. M. KELLER D. L. DUENSING 


R. T. BOYERS L. E. KRONSNOBLE 


manager of the division. Also ap- 
pointed to the division’s new man- 
agement team are D. L. DUENSING, 
director of marketing; R. T. Boyers, 
national sales manager, and L. E. 
KRONSNOBLE, director of advertising 
and sales promotion. 


Hans P. MacnusseEn, head cattle 
buyer at Omaha for Swift & Com- 
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Packer Brightens Season for Family 


HILE the “Christmas spirit” may be shown in various ways by dif- 

ferent people, the essential ingredient is charity. Ben Sacks, vice 
president of Allied Packing Co., Chicago, used this ingredient in a for- 
mula any meat packer would be proud of. 

Sacks heard of the plight of Mrs. SHirtEy ANN Dwyer, 26, a Chicago 
housewife with five children, and decided to offer his assistance. Mrs. 
Dwyer’s husband, who was unemployed, became discouraged and dis- 
appeared. When the welfare agencies told Mrs. Dwyer that they couldn’t 


help her until her case was investigated, Sacks gave the woman a large 
ham, some money to tide her over and an invitation to return to the 
plant each week and pick up some meat until her problems were solved. 

A local newspaper printed the story and soon Sacks was receiving 
dozens of letters with money enclosed for Mrs. Dwyer. 

Sacks will soon have something else to be proud of—a new 12,000- 
sq.-ft., two-and-one-half story plant. The new plant is expected to be 
in operation in early January and was designed by Belaskas & Eugeni- 
dies, East Chicago, Ind., architectural firm. 


SANTA’'S North 
Pole couldn't look 
any better to Mrs. 
Shirley Ann Dwyer 
and her children 
than cooler of AIl- 
lied Packing Co., 
where vice presi- 
dent Ben Sacks 
tells them about 
various meat cuts 
they can select. 








pany, Chicago, for the past 20 years, 
retired after more than 47 years of 
service in the firm’s cattle buying 
department. Magnussen, who joined 
Swift at Chicago in 1914, was hon- 
ored at a company-sponsored dinner 
and social hour. He has been suc- 
ceeded by Harry P. BLAKELY, cattle 
buyer for Iowa Packing Co., Des 
Moines, Iowa, a subsidiary of the 
Swift organization. 


PLANTS 

The Sandusky, O., plant of Wei- 
land Packing Co., Phoenixville, Pa., 
has temporarily suspended oper- 
ations “because of the hog econ- 
omy,’ according to FRANKLIN L. 
WEILAND, president. The shut-down 
has affected about 45 employes. The 
Sandusky plant was formerly owned 
by Waldock Packing Co. 


The Ann Arbor, Mich., Township 
Board voted to deny a petition that 
would allow Kappler Packing Co. of 
Ann Arbor to remain in business in 
the township. The present site of the 
meat packing firm is in the Ann Ar- 
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bor Eastbelt by-pass right-of-way 
which has been bought by the State 
Highway Department. Mrs. Kartu- 
RYN STAEBLER, president of the meat 
packing firm, said the company 
wishes to buy a new site within Ann 
Arbor but the township’s zoning or- 
dinance prohibits slaughterhouses in 
the township. Kappler Packing was 
allowed to carry out its operations as 
a nonconforming use under the or- 
dinance because it had occupied the 
site since 1927, long before the ordi- 
nance went into effect. Mrs. Staebler 
indicated that the board’s ruling may 
be taken to court and said the com- 
pany plans to buy land in the town- 
ship despite the decision. 


Lumberjack Meats, Inc., formerly 
known as Standard Provision Co., 
has completed a $200,000 expansion 
program at its Leeds (Ala.) Packing 
Co. affiliate and also is embarking 
on improvements at its Birmingham 
plant, president Mitton Asroms, 
announced. He said the Leeds plant 
expansion provides a larger capacity 
for processed meats, accurate tem- 


perature controls and  adegua, 
storage facilities. At the Birming. 
ham plant, work has begun on 
panding the sliced luncheon meq 
department and remodeling 4, 
sausage kitchen, Abroms said, 


Mid-America Corp., an Oklahom 
investment firm, has purchased qj 
common stock of Doyle Packing ¢), 
Inc., and its affiliates in Missourj and 
Illinois. Doyle Packing Co. mam 
factures several brands of dog g 
cat food, among them Stronghep 


~ dog food, and has plants in § 


mence, IIl., and Kansas City, Mg 
new plant is currently under 
struction at Turner, Kan. W. ¥ 
WHITMAN, JR., Mid-America preg 
dent, said Joun Doyte, president; 
Doyle Packing since 1941, will ber 
tained as a consultant and Epwmy} 
Vick has been elected preside 


Ragu Packing Co., Rochester, NY, 
plans to construct a new building a 
its present location to provide for 
more production and storage space. 


DEATHS 


Bert L. Lamp, 76, retired south- 
eastern district manager for The 
Cudahy Packing Co., Omaha, died. 


NatHaN N. Lapipes, 67, retired 
owner of Lapides Packing Co., Inc, 
Buffalo, N.Y., passed away. He had 
sold the business and retired in 1958 
due to ill health. 


TRAILMARKS 


BERNARD EBBING, assistant manag- 
er of the livestock service depart- 
ment of The Rath 
Packing Co., Wa- 
terloo, Ia., was 
selected for the 
National Hog 
Farmer’s 1% 
award for out- 
standing service 
to the swine in- 
dustry on_ the 
basis of his con- 
tributions in 
many areas. The 
award was presented at the recent 
National Swine Industry Conference 
in St. Louis. Ebbing has assisted 4-H 
and FFA youths with swine projects, 
helped livestock producers locate 
herd sires, spoken before groups 
ranging from adult night school 
classes to national conferences, pro- 
moted county barrow shows and 
carcass contests, served as a live 
stock judge at shows ranging from 
the smallest county 4-H fair to stale 
fairs and the International Lives! 
Exposition, served on the committee 
that drew up the meat certification 
program, worked with the US. De- 


B. EBBING 
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MINNESOTA State flag 
now flys beneath U.S. 
flag of Austin plant of 
Geo. A. Hormel & Co. 
Taking advice of Min- 
nesota Governor An- 
derson, Hormel board 
chairman H. H. Corey 
(right) gives state flag 
to Austin plant man- 
ager Harold Butler. 





partment of Agriculture in writing 
original grade standards for market 
hogs, and done much to take the 
sory of the meat-type hog to the 
producer. 


Three meat packing executives 
. The have been renominated for one-year 
a, died Tterms on the board of directors of 
retired | the National Association of Manu- 
facturers. They are Curis E. FInk- 


BEINER, chairman of the board of 
Little Rock Packing Co., Little Rock, 
Ark.; Epwarp C. JONES, general 
manager of Jones Dairy Farm, Fort 
Atkinson, Wis., and Howarp H. 
Ratu, chairman of the board of The 
Rath Packing Co., Waterloo, Ia. 


P. Gorr BEACH, JR., executive vice 
president of Oscar Mayer & Co., 
Madison, Wis., has been appointed 


a director of the Wisconsin State 
Chamber of Commerce to fill a re- 
cent vacancy. 


Howarp Hess, vice president and 
general manager of Will Docter 
Meat Co., St. 
Louis, was hon- 
ored November 
29 at a dinner 
sponsored by the 
Metropolitan St. 
Louis Meat Deal- 
ers Association 
in recognition of 
his election in 
late October as 
president of the 
National Associ- 
ation of Hotel and Restaurant Meat 
Purveyors. Hess served two terms 
as president of the St. Louis associa- 
tion, which is affiliated with the 
national purveyors’ group. 


HOWARD HESS 


Witt1am Woop Prince, chairman 
of the board of Armour and Com- 
pany, Chicago, has been named to 
an advisory board for a new British- 
American Chamber of Commerce in 
Chicago. The organization, which 
will have headquarters at 209 S. 
LaSalle st., is being established to 
promote trade between Britain and 
the Midwest. It will act as a clear- 
inghouse for business information 
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MERRY CHRISTMAS 
HAPPY NEW YEAR 
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S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 


3625 WEST ELM STREET ° 


MILWAUKEE 9, WISCONSIN 


TELEPHONE: FLAGSTONE 2-2800 





PHILADELPHIA Food Trades Organization held its sixth annual dinner dance 
on November 11 at Sheraton Hotel in Philadelphia. Officers and directors pic- 
tured at dinner dance are (seated, |. to r.): secretary, Douglas Weiland, 
Weiland Packing Co., Phoenixville, Pa.; first vice president, Charles Stouten- 
berg, Food Fair Stores, Inc.; president, Gar Raymond, Morrell-Felin Co.; sec- 
ond vice president, George MacMilan, American Stores Co.; treasurer, Paul 
Batt, Philadelphia Boneless Beef Co., and director William Renie, A & P Tea 
Co. Standing are directors Dan Mathews, Eastern Brokerage; John Gwin, Mu- 
tual Rendering Co., Inc.; Louis Ganz, Food Fair Stores, Inc., who is past presi- 
dent; Larry Clausen, Consolidated Dressed Beef Co., Inc.; Myer Dubrow, King 
Steak Co., and Sam Krupnick of Trenton Packing Co., located in Trenton, N. J. 





and assistance, providing market 
data without cost to the inquirer, 
according to Lorp PotwartTH, vice 
president of Britain’ s Western Hem- 


isphere Exports Council, who an- 
nounced plans for the new chamber 
at a Chicago meeting. He said the 


reliable business contacts for fip 
desiring to take part in over sf 
trade activities. nt Gc 


A group of twenty Danish mej Gove! 
packing officials seeking bettices wi 
methods of slaughtering and pppjpecial 
essing their meat animals and bettypt the 
ways of distributing and marketigiural | 
their meat products recently stugis 
operations at The Rath Packing & 
plant at Waterloo, Ia., as part @; 
two-week tour of U.S. meat packiny 
plants sponsored by the Danish Mes 
Research Institute. 20 


W. B. Horsman, Louisville 
district sales manager for Geo & 
Hormel & Co., Austin, Minn., showal 
a film on the humane slaughteri 
methods used by Hormel at a meg. 
ing of the Kentucky Humane Feder. 
ation at Louisville. 


GrorGeE W. GRAHAM, owner of 7] 
Ranch at Wichita Falls, Tex, has 
been elected president of the Amer. 
ican Angus Association for 1962. 


The 10th annual Midwest Marke 
Hog Show has been set for Saturday, 
March 17, at Fremont, Neb. Th 
show is sponsored by Geo. A. Har- 
mel & Co., the Fremont Chamber 
of Commerce and the extension 
services of the University of Ne 


chamber also will provide names of 


braska and Iowa State University. 


AIR-O-CHECK 








Operator holds 
for casing on nozzie and 
Julletia low with same hand 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Themas St., Chicago 51, fil 














HOG BUYERS EXCLUSIVELY 
W. E. (Wally) Farrow 
Earl Martin 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 

















* BEEF - VEAL - PORK - 


INSURE LASTING MEAT COLOR 


W SEASOLIN 


COLOR, FLAVOR & 
FRESHNESS RETAINER 


iIRSTSP 


Long Island City 1, N. Y. « San Francisco 7, Cal. « Toronto 19, Canada I Al 


LAMB { 
- ALL BEEF FRANKFURTERS < 


\+ Complete line of SAUSAGE AND SMOKED MEAT } 
* WEST VIRGINIA SMOKED HAM 


_* CANNED HAMS and PICNICS 





HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 





THE NATIONAL PROVISIONER, DECEMBER 16, wl 





venufivestock Marketing Role 
4 Government Is Focus 


sh mel Government regulation and serv- 

hetiefiees Will be discussed during the 
d py % secial livestock marketing sessions 
d hettet the University of Illinois Agricul- 


arketisfural Industries Forum, set for 


| 


Cc. H. GIRARD WELLS HUNT 





uesday and Wednesday, January 
0-31, at Urbana, II1. 

Clarence H. Girard, director of 
the Packers and Stockyards Divi- 
son, U. S. Department of Agricul- 
ture, will speak on “Regulatory 
Problems Under the Packers and 
Stockyards Act—The Old and the 
New” at the Tuesday afternoon 
session. Industry views of present 
regulations will be presented by 
Gilbert Novotny, president of the 
St Louis National Stock Yards Co., 
ad Wells Hunt, vice president of 
‘Hiygrade Food Products Corp., De- 


Wtoit, Mich. | 
Winding up the afternoon session, 
Ralph S. Bradley, director of the | * 


llinois State Department of Agricul- . . f ! 
ture, will discuss “The Role of the Contamination ree: 
Sate Department of Agriculture in | 

livestock Marketing.” 

On Wednesday morning, E. E. 
Broadbent, U. of I. professor of live- 
sock marketing, will discuss “Vari- 
ations in Hog Prices at Competing 
llinocis Markets.” Roy H. Rocken- 
back, chief of livestock market news 
for the USDA, will speak on “The ed, straightened 
Role of Market News in Livestock | 
Marketing.” Industry views will be | oe rir en., . Ww dents taken out. 
discussed by Larry P. Caine, depart- | = 
——— ment manager, research and agri- 

scultural relations, Union Stock Yard 

& Transit Co. of Chicago, and L. L. 
Colvis, manager of the Illinois Live- 
stock Marketing Association, Bloom- 
ington, Tl]. 

Ih addition to the livestock mar- 

ing program, there will be general 

Sssions offering such topics as: 
“What Can a Community Do to At- 
tact Industry?” “How Can We Pre- 
pate for Occupational Opportuni- | 

” “The Agricultural Industries | “BACKED BY YEARS OF PACKING PLANT ENGINEERING” 

si of the U. of I. College of e 

Culture,” “The Leader as a 
Bpericstor” and “A Scientist's | MANUFACTURING CO. 
Mews of Russia.” 


, conads HE All sessions will be held at Gar- OTTUMWA, IOWA 


House, one of the new men’s 
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any switching problem with superior performance. 
LeFiell makes switches on an entirely new princi- 
ple. LeFiell all-steel switches are designed to give 
smooth, positive operation whether automatic or 
by hand. There are models to fit either flat or round 


AUTOMATIC -— Entirely eliminates 


manual operation in gathering to com- 


mon headrail. Approaching load actu- 
ates proper rail into position. No levers 
to pull, no-stopping, no dropped loads. 





GEAR-OPERATED — Trouble-free and 
rugged. Switch is always fully closed 
or fully opened. Safety stop moves into 
place on one track as the other is 
opened, preventing dropped loads. 





THREE-THROW — Completely auto- 
matic when trolley approaches from 
any of three branch lines. Three-posi- 
tion operation handle directs traffic to 
ony branch line. No dropped loads. 


Mott Seer iELL ALL-STEEL SWITCH 


Save Labor, speed Aandling, enjoy Tiouble-jree svwien with 


GD ari-sTeet sy 


For new plant layouts or to modernize old, look 
to LeFiell for overhead track switches to handle 


AUTOMATIC with direction selec- 
tor — Handles back-switching either 
to or from straight or curved track, 
depending on position of lever, with- 
out necessitating manual switching. 


GEAR-OPERATED for drop-finger 
conveyor system — Built with ex- 
tended heavy steel yoke which ade- 
quately clears conveyor chain and 
holds switch in permanent alignment. 


AUTOMATIC CUT-THRU — For tracks 
at right angles. No operating handle. 


No safety stops necessary with exclu- 


sive new LeFiell design. Completely 
automatic. Easy installation. 





rails. The unique LeFiell design results in a tremen. 
dous saving in installation time — so great, in fact, 
that LeFiell switches frequently cost less installed 
than so-called ‘‘less expensive’’ switches. Selec 
from various types to fit any track layout. Don’t buy 
any switch until you check the features of the finest 
— LeFiell. Write today for full information. 


AUTOMATIC for drop-finger con- 
veyor system—No more hand switch- 
ing, all switching time saved, no delay 
in feeding conveyor. Mechanism above 
conveyor chain — no jamming. 


GEAR-OPERATED BLEEDING RAIL 
— Same patented advantages as Le- 
Fiell Gear-Operated Switch. Made of 
heavier construction for use with y," 
or %" x 3” rail and 14” hangers. 


ROUND RAIL — All-steel, all-welded. 
Permanent alignment because point is 
firmly held by heavy steel yoke. Works 
well with pipe rail or cold rolled steel. 
Same features as Gear-Operated- 


IT’S THE FINES! 
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WOHES 


pe Features that make 

7 a LeFIELL Switches 
seleq | the best and most 
tby | efficient you can buy 
finest 


PRE-BUILT TO FIT. 


Ne curves to bend, no fitting required, 
no holes to line up, no corner blocks 


@ PERMANENT ALIGNMENT. 
Exclusive heavy steel yoke holds point in 
tigid alignment vertically and horizon- 
tally. Nothing can break or get out of 
line. 


¢ ALL-STEEL CONSTRUCTION. 
leFiell switches never break or require 
maintenance. Made of tough, long-last- 
ing steel, they are ‘‘good for the life of 
the track system.'’ 


¢ EASY INSTALLATION. 





witch You can actually save 75% installation . 
 deloy time with LeFiell switches because only 
obit simple cutting of track ends is necessary. 


Three track hangers support switch and 
ends of track bolted into permanent 
alignment. 


RAIL SWITCH WITH REMOTE CONTROL 
as Le MECHANISM — Hos air-operated cyl- 
ide of inder controlled by push-pull button 

mounted in any convenient place. 


Bleeding rail and other LeFiell switches 
can be supplied with this remote con- 
trol feature. Electrical control also 
available. 


Forged Steel 
Track Hangers 


Sturdy single heel-type, made of >” 
X21" steel. Stocked in 9”, 10%”, 
11” and 12” sizes. Slotted hole di- 
fectly above track for bolting to 
beam, and three %” holes for mount- 
ing track. Also available for flat and 
found bleeding rails. A better hanger 
ot a better price. 


LEFIELL 


COMPANY 





elded. 
joint is 
Works 
! steel. 
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residence halls on the U. of I. cam- 
pus. Meals and rooms also will be 
provided there. Details are avail- 
able from the University of Illinois, 
Department of Agricultural Eco- 
nomics, 305 Mumford Hall, Urbana. 


Federal Meat Inspection 
Granted to Eight Plants 


Federal meat inspection has been 
granted to eight plants and with- 
drawn from four establishments, the 
U. S. Department of Agriculture an- 
nounced. 

Inspection was granted to: Brown 
Thompson & Sons, Highway 80, mail, 
R.F.D. 2, Fancy Farm, Ky.; DeJong 
Packing Co., Kok rd., mail, P. O. 
Box 454, Lynden, Wash.; Crawford 
County Packing Co., Fifth ave. 
South, mail, P. O. Box 323, Denison, 


Ia., and Savory Foods, Inc., 2nd st. 
at Westmore, O’Fallon, Ill. 

Also, Nebraska Meat Packers, Inc., 
E. Dodge rd., mail, P. O. Box 165, 
Sidney, Neb.; Winn-Dixie Green- 
ville, Inc., Wade Hampton blvd., 
mail, P. O. Box 840, Greenville, S. 
C., and subsidiary Greenville Food 
Products Co.; Cap’s Italian Foods, 
R. R. 1, St. Anne, Ill, and Winn- 
Dixie Montgomery, Inc., 1550 Jack- 
son Ferry rd., Montgomery, Ala. 

Inspection was withdrawn from: 
Swift & Company, 174 Somerville 
ave., Somerville 43, Mass.; System 
Meat Co., P. O. Box 929, Newcastle, 
Wyo.; Melpar Barbecue, Highway 
201 North, mail, P. O. Box 2035, 
Wilson, N. C., and Schaffer Meat 
Corp., 9105 Waltham ave., Pennsau- 
ken, N. J. 

Animal foods inspection has been 








Chicago Yard Opens Cattle Ship 


ping Facility 
a .. 4 Ba. 


4 cm os 






RIBBON-CUTTING ceremony at opening of new rail shipping division fea- 
tured (I. tor.) Frank M. Flynn, vice president, Charles S. Potter, president, 
and M. J. Cook, executive vice president, all of The Union Stock Yard 
& Transit Co., and Merle Sinnard, director, Chicago Live Stock Exchange. 
A MODERN rail shipping division for cattle was dedicated last month 

at the Chicago Union Stock Yards when Charles S. Potter, presi- 
dent, The Union Stock Yard & Transit Co., cut the ribbon to open the 
new facility. The $750,000 rail shipping project is part of a moderniza- 
tion program which was started at the stockyards in 1956. Since that 
time, new cattle peris, new scales, expanded parking facilities and a 
$1,000,000 hog house have been completed. 

According to Potter, the new shipping division was built to accom- 
modate the volume of cattle shipped out of Chicago to off-the-market 
packers. It is equipped with 81 rail chutes, which can be used simultane- 
ously, and adjacent holding pens which can hold 10,000 head of cattle. 
More than 7,000 cu. yds. of concrete were used in its construction. 

“The lighting of the new division will be right up-to-the minute,” Pot- 
ter said. “This new area will look like State and Madison sts. at night.” 
Another feature of the new division is a specially designed water 
sprinkling system, which will be used during hot weather to keep the 
cattle more comfortable and to reduce shrinkage during loading. 

The division is in addition to the 50 truck chutes at the yards, which 
accommodate about 50 per cent of the outgoing cattle. Nearly 1,500,000 
head of cattle valued at $450,000,000 are shipped live out of Chicago each 
year to off-the-market packers, Potter said. During 1960, a total of 457 
slaughtering plants located in 27 states and Canada bought livestock at 
the Chicago Union Stock Yards, according to Potter. 
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a great NEW product 


VEGEX 


DRY HPP POWDER 


Now—in addition to the well-known Vegex Liquid Hydro- 





| Inc., 142 Pleasant st., Lynn, Mas. 


lized Plant Protein—a new spray-dried HPP powder of top 





quality without any fillers or additions. basi tie 
Builds flavor and appetite appeal and sananuan Py pas 
extends bloom holding. Ask us for wpe = ages 
samples and instructions. SAMPLES 











VEGEX COMPANY e 175 FIFTH AVENUE, NEW YORK 10, N. Y. 








Stainless Steel 
MEAT PROCESSING EQUIPMENT 


“Nothing Beats Quality” 




















SMOKESTICKS 
Made from 18-8 stainless steel for all purposes, 
7 from cocktail sausages to heaviest hams, one 
m0 yan size stick does the job for any weight product. 
ae a Easy to clean, will not sag, warp, pit or corrode. 
Ee 1%” wide by 1” high in any length. 


Write for new full line catalog 


BEACON METAL PRODUCTS 
Formerly Smale Metal Products 


2632 S. SHIELDS AVE. 
CHICAGO 16, ILLINOIS 





NEW KVP SUTHERLAND 


EASTER HAM WRAP 
MAKES YOUR HAM 


THE CUSTOMER'S CHOICE! 


A special Easter wrap can make a BIG difference in 
YOUR Easter Ham sales. And KVP Sutherland Easter 
Ham Wraps are tops in buy-appeal! 


e Maximum protection against greasestains, shrinkage. 

e Colorful—make your ham stand out. Big, clean 

imprint area. e Pre-gathered, strip- 
write for samples 


laminated in a 2 sheet 
@ the popu prople, 


combination. 
Ask your salesman or 
KVP SUTHERLAND PAPER COMPANY, Kalamazoo, Michigan 












granted to Hill Packing Co, j 
15th ave., Columbus, Ga. 

The MID also announced change 
in names of six official establish. 
ments. They are: Frito-Lay, 
4950 Peachtree Industrial hy, 
Chamblee, Ga., instead of H. W. Ly 
& Co., Inc; Sigman Meat Co , 
Montana, Hansen rd., mail, P. 9 
Box 1930, Butte, Mont., instead 
Hansen Packing Co.; First Nation, 
Stores, Inc., 123 Pennsylvania ay, 
Kearny, N. J., mail, 300 Mercer g. 
Jersey City 2, N. J., instead of Saf. 
way Stores, Inc.; Ron’s Pizza, Ine. 
7637 E. Main st., mail, P. O. Box 43 
Reynoldsburg, O., instead of Spe- 
ciality Food Co.; Goren Packing Co, 





mail, 370 E. Eagle st., East Boston 
28, Mass., instead of Gem Meat Prod. 
ucts Corp., and Hark Beef Co., 541 
Windsor st., Somerville 43, Mass. 
mail, 24 North st., Boston 13, Mass, 
instead of Gold Crown Packing Cp, 

Another official establishment 
Hesmer Foods, Inc., has changed j 
address to 1201 Stockwell 1, 
Evansville, Ind., from 4104 E. Vogel 


U.S. Beef-Eaters Surpass 
Aussies for First Time 


The traditionally hearty beef-eat- 
ers of Australia are taking a back 
seat to the beef and veal consumers 
of the United States for perhaps the 
first time in history, C. W. McMillan, 
executive vice president of the 
American National Cattlemen’s As- 
sociation, Denver, has revealed. 

According to Australian Meat 
Board and Commonwealth statisti- 
cians, the 1961 per capita consump- 
tion there of both beef and veal will 
be 86.4 Ibs. U. S. Department of 
Agriculture estimates that U. S. con- 
sumption is above 92 lbs. 

McMillan said that Australian 
consumption of beef and _ veal has 
fallen from a high of 128.9 lbs. in 
1957 and an average of about 145 bbs. 
before World War II. U. S. consump- 
tion has risen almost steadily. 

McMillan observed that Australi- 
an consumption of all red meats has 
not changed substantially over the 
years because of an _ increase 
lamb, mutton and pork eating. Dur- 
ing 1961, the Aussies will eat 615 
Ibs. of mutton, 37.5 Ibs. of lamb and 
11.5 lbs. of pork. 

Americans consume more than 60 
Ibs. of pork annually, but only 3 or4 
lbs. of lamb and mutton. 

Australia ranks third and the U.S. 
fifth in world meat consumption per 
person. The leader is Uruguay # 
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259 Ibs. per capita, with New Zea|g 


land (229), Australia (226), Argel 
tina (175), the United States (162) 
and Canada (142) following. 
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ATTENTION 
MEAT WHOLESALERS 


Complete your coverage with a top quality institutional line of 
frozen portion controlled meat items. 


: ROFITABLE—COMPETITIVE—DIFFERENT 














ss THE NEW CHILLI-O LINE—Quality controlled—Federally inspected 
esa Roast Beef with Gravy Beanless Chilli-O 

ake Breaded Veal and Pork Items Chilli-O-Con Carne with Beans 
= Pre-broiled Hamburger Patties Bar-B-Que Beef 

ea Pepper and Mushroom Steaks Bar-B-Que Pork 

a Cube Beef Steaks Bar-B-Que Sauce 

_ Hamburger Patties Shortening 


ent of 
S. con- 
: We want Meat People to move Meat Items 
stralian 


2al has 

nai We'll give you all the sales help you need 
S. 

asump- 

y. 

ustrali- Write or call 

ats has 


ver the 
ase in 


a) CHILLI-O FROZEN —_— INCORPORATED 


mb an 
han OF NORTH ABERDEEN CHICAGO 7, ILLINOIS 


y Sor Phone: MO 6-1976 
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Miles has a way with meat: 


TAKATABS 


KSA 
bulk sodium erythorbate (isoascorbate) (3 ) 


from Miles are used by 


the world’s leading 


processors of meats 


Ability to meet exacting specifications .. . 
whether for premeasured, self-dissolving TAK- 
ATABS or for bulk sodium erythorbate and 
erythorbic (isoascorbic) acid, means Miles 
serves many quality-conscious meat processors 
in protecting colors, flavor, shelf life. And in 
reducing smoking time and color formation 
as well as in increasing yields. 


Tablet-form TAKATABS are preferred by 
many users. These easy-to-use tablets help 
insure quality control . . . eliminate weighing 
and mixing errors. No spillage. No paper 
scraps to litter the area and create a disposal 
problem. No chance of paper getting into the 
product. 


Whether you prefer TAKATABS or bulk 
sodium erythorbate and erythorbic (isoas- 
corbic) acid, call on Miles for the kind of 
quality which spells quality improvement for 
your product. For prompt service, call or 
write: Miles Chemical Co., Elkhart, Indiana. 
Telephone COngress 4-3111. 


M ILE S Chemical Company 7» 
® Division of Miles Laboratories, Inc. F 
<TA a A M { N E » Elkhart, Indiana — COngress 4-3111 Ny 
Clifton, N. J. —772-4800 . 
New York, N. Y.— MUrray Hill 2-7970 r 
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solid. Minimum 20 words, 
words, 20c each. ‘*Posi- 
special rate; minimum 20 
additional words, 20¢ each. 


layed: set 
$50 00, additional 
tion Wanted,"* 
words, $3.50; 


Unless Specifically Instructed Otherwise, All 
Classitied Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING 


Count address 
words. Headlines, 
vertisements, 75¢ 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


box 
75¢ 
per 


or numbers as @ 
extra. Listing ad- 


line. Displayed, 





EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 








pest & Donovan Hog Splitting Saw 


NS vo. pis viice's Sadie nine eh ale a site's $ 395.00 
eestor Perfect Condition. 
eS eee eee $1,650.00 
Boss 20-A. Silent Cuter 50 hp. 


Rebuilt like new 
10 Ib. Buffalo Stuffer W/air piping 


nd valve. Like new .................. $ 595.00 
90 Ib. Buffalo Stuffer. Complete 

Wair piping & valves ................ 50.00 
OP. Press for B.R.T. Hams & Global 

Fastner both. Like new .............. ;250.00 


Pictures & Descriptions 
H. D. LAUGHLIN & SONS, INC. 
3922 N. Grove P.O. Box 4245 
Fort Worth 6, Texas 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 
x We Lease Expellers * 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





STAINLESS STEEL SMOKE STICKS. Formed, 
heavy guage (18+) or 3%” round, 42” long. As 
low as $1.25 each. Write Dept. N. GREGG IN- 
DUSTRIES, 763 S. Wayne Place, Wheeling, Ill. 





FOR SALE: BUFFALO silent cutter. 15 H.P., 
model 38B. In excellent condition. Asking price 
$95.00. Write Mr. Irving Bercowetz, Connecticut 
Packing Co., Inc., Bloomfield, Conn. 





fect. National brand. 16’ diam. rolls. Widths of 
10%", 15%”, 16%’, 32 Ib. basis. Considerable 
fwantity. 20¢ Ib. delivered. DISCOUNT SALES, 
0 South 14th St., Birmingham, Ala. 


os LINER PARCHMENT: Original cases. Per- 





MISCELLANEOUS 


WANT TO RETIRE? Trying to acquire inter- 
et in profitable small or medium size packing 
plant, New York area. Experience: Managing, 
buying, selling, factory superision. Many years’ 
iuceessfully in business for myself. Cash in- 
vestment $75,000 up possible. W-555, THE NA- 
| 








AL PROVISIONER, 527 Madison Ave., New 
ork 22, N. Y. 
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UTER SAUSAGE FORMULATIONS: Your 
restrictions, up to 8 runs per item per 
» 3 month minimum, $100.00 per item per 
» Plus communicating expense. Shadow 
» cost ranges included. Assistance with your 
restrictions. E. D. MORAN, P. O. Box 

7 Kendall Station, Miami 56, Florida. 





HAVING DRAIN PROBLEMS? 
A new drain opener, SPD contains no caustic 
ia and no aluminum. Dissolves grease and hair 
mediately. Kills algae and prevents it from 
: “i $31.00 per 100 Ib. drum, f.o.b. Canton, 





T. G. KOPLOCK & CO. INC. 
ha9 Dueber Ave., S.W Canton, 
5 


‘ Ohio 
Telephone GL 4-90! 





MOG « CATTLE + SHEEP 


SAUSAGE CASINGS 
AMIMAL GLANDS 


Selling Agent © Order Buyer 
ker ® Counsellor © Exporter © Importer 


e 


$0, DEARBORN ST., CHICAGO 5, ILL. 









THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—-SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





FOR QUICK SALE 


36” JONES-SUPERIOR, 
MEAT PACKERS BAND SAW 
BALL BEARING, MOTOR DRIVEN WITH 
48” TRAVELING ROLLER TABLE 
WRITE . WIRE .« PHONE 
A. L. FADER & COMPANY 
3004-3008 North Oakley Avenue 
PHONE: AREA CODE 312 Diversey 8-6544 
Chicago 18, Ill. 





One year old: Kramer-Grebe CUTMIX. New con- 
dition. All electric starters, switches, etc. Firm 
price $4,000.00. 2 Best & Donovan 1 HP 3 phase 
220V Cattle Splitters. $500.00. All F.0.A.B. Miami, 
Florida. SUNSHINE STEAK SALES, 6950 N.W. 
36th Ave., Miami, Fla. 





PNEUMATIC “DRI-PUMP” Airlift Convey Units. 
Air-Convey all shredded packing house offal. Re- 
place screw conveyors with sm. pipe lines. Elim- 
inate 95% conveyor maintenance repairs. Any 
size. One to 50 tons/hr up to 1000 feet. NOLDER 
CO., Box 14, Corona Del Mar, Calif. 





FOR SALE OR TRADE: Butcher Boy No. 52 
head, 7% H. P. 3 phase late model grinder for 
1% or 2 H. P. late model grinder for 1% or 
2 H. P. late model No. 32 head grinder and 50# 
stuffer. MELVIN L. CROUP, 107 Eighth Ave., 
Butler, Pa. 





Ty Linker 114-A. Shrink tunnel steam S.C.F. Cry- 
O-Vae HTE. Cry-O-Vac FVC-E-12. In excellent con- 
dition. Contact Myron Bort, R D #1, Columbiana, 
Ohio. Phone Youngstown Ohio Exchange KImball 
92930 evenings. 





FOR SALE: 150 H.P. Kewanee boiler. High 
pressure. 7 years old. Iron Fireman gas and oil 
burner 2 years old. Good condition. Also avail- 
able return system and accessories. FS-553, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ml. 





One—Anco 5’ x 12’ cooker. Disked heads, 30 H.P. 
motor, reducer direct connected to shaft, inter 
shell 9/16” plus, $3900.00 loaded on truck. One— 
Anco 300 ton Hyd. Press and electric hyd. pump. 
In good condition, together $3900.00 loaded on 
truck. FS-576, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





FOR SALE: Refrigerated truck 1954 Ford 1% ton. 
Body: and cab in excellent condition. New paint 
job. Only 27,000 miles. Make us an offer. Write, 
DEARBORN SAUSAGE CO., Inc., 2444 Ferney, 
Dearborn, Mich. 





SMOKEHOUSE DOOR GASKETS. Write Dept. N. 
GREGG INDUSTRIES, 763 S. Wayne Place, 
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Current General Offerings 





NOW IN PROGRESS 
LIQUIDATION SALE 
AMERIGAN PACKING COMPANY 

3858 GARFIELD STREET, 
ST. LOUIS, MISSOURI. 














| The following is only a partial listing of some of 
| the more attractive items which are still available. 
| Representatives on premises. 


S-5061—BACON PRESS: Anco mdi. __.-$2,000.00 
$-5337—DRIED BEEF SLICER: U.S. pee HD. #5, 
SE WG I ee E $1,500.00 


$-5037—BACON COMB HANGERS: (approx. 5000) 





stainless steel, 8-prong, like new _.ea. $ 35 
S-5074—GRINDER: Boss, 40 HP. _._...___.___. $795.00 
$-5099—GEMCO SLICER: mdi. 12-24 _______- $1,450.00 
S-511I—TY-LINKERS: (2) mdi. 114A _____- ea. $950.00 
S-5115—MINCEMASTER: Griffith, 48 HP. ___$1,950.06 
S-5116—CUTTER: Boss mdl. 80-A, 30 HP. ____-$900.00 


| S-5124—STUFFER: Anco 0 500z# cap.. w/valves =. 


| piping 
| §-5131—ROTO- CUT: size 54 x 4, ‘type N- 3375, w/in- 
| feed conveyor, 500# dial scale, 60 HP. _-$4,500 .00 
| $-5016—TRIPE SCALDER: Globe, galv., 3” x 5’ drum, 
| %” perforations, 3 HP. $475.00 
| §-5003—DEHAIRER: Anco +908, 20 HP., excel. cond., 

(replacement cost approx. $34,000. 00) _$7,500 00 
| S-5014—HOG DIPILATOR & SINGER: Anco mdi. 770, 

pete tes 450 hogs/hr.) replacement cost over 


SB OUR oo $1,250.00 
| sean riaca TABLE: stainless steel, w/20-24” 
230? ORE C6 oe es $2,250.00 
$-5028—DROP FINGER CONVEYOR: approx. 350’, 
(Ice chain type), 2’c-c ie 10 HP. mfr., Reeves 
BG deWe-5i sss _______ $950.00 


S-5009—BEEF TROLLEYS: (ap prox. 1000) HD. w/stain- 


less steel hooks & 434” wheels __________- ea. $1.75 
$-5208—DRYER: Anco 4!/.’ x 16’, 40 HP. & D.O. 
James direct drive, New 1948 _ .--$2,000.00 


$-521I—COOKER: Anco x 127, jktd. “head, ~ ys 
mitr., style #3 drive $2, rey 
$-5487—-MEMBRANE SKINNER: Townsend ae 
almost new, only used few hours ____ $080.00 
$-5334—VACUUM PUMPS: (3) Beach-Russ mdi. 135FV. 
water cooled, 5 HP. mtr., little used _.ea. $500.00 
S-510I—UNIT COOLERS: (10) York 7000 = direct 
ammonia expansion a. $500.00 
$-5073—UNIT COOLERS: (5) York 12,000 CFM, direct 
ammonia expansion $600. 


S-5456—FLAKE-ICER: York DER 25 __.----$900.00 
S-5457—FLAKE-ICERS: (2) DER-I0 _..__-_-.__$7 
5-5508—VAN TRUCK: Chevrolet mdi!. 6400. 90” 
whales 02" lomeg-e: 78 os. 5s $950.00 
$-5573—VAN TRUCK: Ford V-8, mdi. FS, jf. 
pa HANGING TRUCKS: (15) galv., 90 
| hooks, 4-sta., RTRB wheels & steel, balance type 
67" high x 30” x 55” long -_--.----_-_-- . $95.00 
$-6014—SMOKESTICK HANGING TRUCKS: (50) 
4-sta., 42” sticks, 71” high x 32” wide, b> sticks/ 
ste; 4eteal Waeeles 22262 ae a. $45.00 
$-6027—HAM & BACON TRUCKS: (1s) shallow 
body, 2-RTRB wheels, alv., 35” wide x 58” x 
GO Rs sas so eat sees cee ees ea. $30.00 
$-6020—BACON HANGING TRUCKS: (50) aalv., 
42” wide x 46” long, 6’ high, 2 sta., ea. __$40.00 
$-6033—WAREHOUSE TRUCKS: (14) = deck. 
30 sO RT Wee oc $35.00 
S-5045—SUSPENSION SCALE: 4-post, “One- Spot"’ 
Toledo head style 3!-2802-AO, 2500% cap., 1000# 
dial, I# grad., 10004 & 500 beams, 5’ x 5 
CONES, BEES BURT I Aeon tas $675.00 


S-5280-SUSPENSION SCALE: Toledo 4-post, Toledo 
Printweiaht head mdi. 60-2822, ''One-Spot" a pd 
cap., 1000# & 2507 beams -_-..---------- 

S-5176—RAIL ay aot “One-Spot", 

x I# grad., 200# & 400% beams, 4 rail _-$350.00 


S-5109—RAIL SCALE: Toledo, 500# x '/,# dial. 2- 
beams, deep pattern 4 PS BR Rane ste 8 $325.00 
For further information phone—FRanklin 1-5800— 


St. Louis, Mo.—or Chicago-SAcramento 2-3800. 


NOTE 
All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
®@ Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


625 N. Kedzie Ave., Chicago 12, Ill. 
SAcramento 2-3800 


BARLANT & ©. 











CLASSIFIED ADVERTISING 
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POSITION WANTED 


HELP WANTED 


HELP WANTED 





FOOD TECHNOLOGIST—CHEMIST: (39) desires 
Position of responsibility with authority at top 
management level, with progressive medium size 
company. Extensive experience in laboratory or- 
ganization and quality control operations as well 


as extensive knowledge in latest developments in | 
Sausage and cured meats operations. Free to relo- | 
cate. Salary $17,000 per year. W-528, THE NA- | 
TIONAL PROVISIONER, 15 W. Huron St., Chi- | 


cago 10, Ml. 





SALES MANAGER or ASSISTANT 
PROVEN: Successful record. Best of references. 
Experienced in chain management, co’op selling, 
routes, supervisor, assistant sales manager, pro- 
motional sales, sterile and packing house prod- 
ucts. Desires position with progressive packer, 
southern state preferred. W-558, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





MANAGER, BEEF: 28 years’ experience buying 
livestock, slaughtering, processing and selling for 
both large and small packers. Guarantee profit- 
able results. Want position with salary and per- 
centage or profits. Presently employed, but wish 
change to south or west for the warmer climate. 
Also have good knowledge of pork. W-559, THE 
NATIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Il. 





CHEMIST: Age 32. Experienced in supervision of 
industrial quality control and analysis of food and 
meat products. Familiar with meat regulations. 


Some meat research. Desire challenging opportu- | 


nity in meat field. Locate in south or southwest. 
$600 per month. W-560, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ml. 





ENGINEER-MASTER MECHANIC. Graduate me- 
chanical engineer. Several years’ heavy practical 
full line experience. W-557, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





MR. SMALL PACKER: Overloaded, got compli- 
cations, need actual help, new life? An level 
operations, technical or laison. Write Box W- 
543, THE NATIONAL PROVISIONER, 15 W. Hu- 
ron St., Chicago 10, Ill. 





MR. EMPLOYER: Top graduates with livestock 
and excellent work backgrounds available for 
Chicago or elsewhere. No charge to you or stu- 
dent. Write: NATIONAL INSTITUTE OF MEAT 
PACKING, 426 Livestock Exchange Bldg., U.S. 
Yards, Chicago 9, Ill. 





MANAGER SUPERINTENDENT - CONSULT- 
ANT: Proven executive ability. Broad practical 
experience in all operations. Available now. 
W-297, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SALESMANAGER: Presently employed by govern- 
ment inspected house, desires position with pro- 
gressive packer. W-531, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





POSITION WANTED: 25 years diversified experi- 


ence in meat packing industry. Have served as | 
comptroller, plant superintendent and plant man- | 


ager. Expert on costs and yields. 
NATIONAL PROVISIONER, 
Chicago 19, Ii. 


W-566, THE 
15 W. Huron St., 





SAUSAGE MAKER: 24 years’ experience in sau- 
Sage, smoked and cured meats. Available now. 
W-567, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il 





PROVISION SALESMAN: Covering metropolitan 
New York, wholesalers and chains, with good 
following. Desires change. W-568, THE NATION- 
~ tae 527 Madison Ave., New York 





GENERAL MANAGER: Strong in sales and pro- | 


duction. Small and large plant know-how. Top 
references. Salary secondary. Results number 
one. Interview will tell. W-569, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





EXPERIENCED MEAT SALESMAN: With exten- 
sive chain, jobber and large retail contacts, 
Cleveland area. Interested in representing packer 
or principal direct or on brokerage basis. ‘W-570, 


THE NATIONAL PROVISIONER, 15 W. Huron| 


St., Chicago 10, Il. 





CATTLE BUYER: Experienced in yields, grades 
and country buying. Age 30. References. W-572, 
THE NATIONAL PROVISIONER, 15 W. Huro 
St., Chicago 10, Ill. 


60 


SALESMAN 


SPICE & SEASONING 
$12,000 + 
Natl. Growth Company 


New England Territory 


| GOOD KNOWLEDGE OF SAUSAGE MFG. AND 
MEAT CURING REQ. Progressive top seasoning 
|house seeks personable, aggressive and expd. 
salesman. Related exp. = iderable 
| traveling necessary. Territory covers Mass., R. L., 
| and upstate New York. Should preferably live in 
| territory. Age to 40. Very liberal drawing ac- 
| count, car furnished. Exc. fringe program. Reply 
in detail, in confidence. 


W-548, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 


| 
| 








HOG CASING MAN 


UNUSUAL POSITION: Available with top inter- 
| national casing firm for a qualified young man 
| familiar with hog casing operations—both pull- 
| ing and cleaning. Position offers attractive bene- 
fits and desirable midwest location. Send in 
strict confidence, your complete resume includ- 
ing: age, experience and salary requirements. 
W-546, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, IIl. 





WANTED—A RESIDENT OF 
OMAHA, NEBRASKA, AREA 


Man with experience in beef and pork to act as 
a buyer of beef offal and pork cuts. Position re- 
quires some travelling throughout area. Excellent 
opportunity for right man. Write stating age and 
experience. Replies will be held in strict confi- 
dence. 


W-532, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Il. 





INDUSTRIAL ENGINEER 


EXPERIENCED MAN: Wanted to inaugurate and 
maintain an industrial engineering program. Must 
be able to keep abreast of latest developments 
| in processing industry and work closely with 
| management to maintain competitive position by 
| keeping our two plants modernized. A good po- 
| sition and challenge to an aggressive young man. 
W-516, THE NATIONAL PROVISIONER, 527 
| Madison Ave., New York 22, N. Y. 





SALESMAN 

TO SELL SEASONINGS: Cures and binders in 
Alabama, Mississippi and Tennessee for young, 
fast-growing progressive spice company. If you 
have sold packaging machinery or supplies to 
meat packers, and are conscientious and aggres- 
sive, you can rapidly attain large yearly earn- 
ings. Salary guaranteed, plus commission and 
expenses. Car provided. Write for interview 
giving sales background and phone number. Box 
W-549, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





CATTLE BUYER 

| INDEPENDENT: Midwestern packer wants ex- 
perienced country buyer. Excellent opportunity 
for the best qualified applicant. Please submit 
detailed information regarding experience and 
qualifications in your initial inquiry. W-550, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





MEAT BROKER WANTED 
EXPERIENCED MAN: Wanted to establish and 
manage a Chicago office for Eastern brokerage 
company. This position offers many advantages 
including a profit sharing plan to the right man. 
All replies confidential. W-561, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





ASSISTANT TO SUPERINTENDENT 
LARGE INDEPENDENT PACKER: Engaged in 
slaughtering beef, hogs, processing, smoking and 
inedibles, wants experienced packinghouse man 
to serve as assistant to superintendent. Salary 
open. Wonderful opportunity for the right per- 
son. Apply to Box W-551, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





RENDERING—WORKING FOREMAN: For new 
modern plant. No dead stock. All packing house 
offal. Familiar with all phases of operations. 
Midwest location. Give complete back ground of 
experience and salary expected. All replies con- 
fidential. W-552, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 











CUT MEAT SUPERVISOR 
FULL LINE: Southeastern independent 
qualified man to head up cut meat de 
Must have sales ability and practical ey 
perience. Salary plus bonus arrangem 
background and experience. W-573, 
TIONAL PROVISIONER, 15 W. Huron 
cago 10, Ill. 





SALESMAN: Wanted to sell nationally 
food products. Excellent opportunity. 


W-574, THE NATIONAL PROVISIONER, 
Huron St., Chicago 10, Il. 





WANTED: Ambitious young man to train 
dering busi Give let 

yourself. Replies confidential. 

TIONAL PROVISIONER, 15 W. Huron St., | 
10, Il. 








WILL TRAIN: Young, ambitious, quick. 
shipper-salesman to eventually manage g 
portion control pr in M chuset 
563, THE NATIONAL PROVISIONER, 527 ¥ 
Ave., New York 22, N. Y. ° 








EXPERIENCED BEEF MAN WANTED F¢ 
CAGO AREA OPERATION. CONFID uf 
575, THE NATIONAL PROVISIONER, 
Huron St., Chicago 10, Ill. 8 





EXCELLENT: Job opportunity for qu 
dustrial engineer in meat processing plant 
in comfortable southern California. Ap 
must be skilled in plant layout, time 
and modern mechanizing principles. P 
tact Box W-534, THE NATIONAL PRO 
15 W. Huron St., Chicago 10, Il. 





PLANTS FOR SALE OR RENT 





SMALL PACKING PLANT: (inc), now 
cattle and 50 hogs weekly, serving 
and institutions. Have run very profitable) 
years. Will sell all or part interest to 
knows the meat business. Owner 73 
and wishes to retire. Fully equipped offi 
sage kitchen and equipment just install 
years ago. Refrigerated delivery trucks, s 
coolers for hogs, cattle, fabricated cuts. 4 
cooler and 18 x 18 freezer. Four room apa 
over garage. Buildings all in excellent con 
Located % mile from highway on 20 


ny 


St., Chicago 10, Il. 





LEASE OR SELL: 10 acres of land on pave 
% mile off highway 19. 15 miles north of 
Georgia. With paying fishing lake and smi 
curing plant. 4 room house, small store, | 
$4000 or more yearly. Ideal for re 

rity. Price $39,000. 15% cash. Write to® 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Ill. y 





FOR RENT: Federal inspected plant in 
kee. Slaughter 100-140 cattle per day. Set 
ealves and lambs. Also suitable for 


DI 2-6328, 2049 N. 14th St., Milwaukee, 





FOR SALE: Modern U.S.D.A. sp 
with large tax loss, with or without 
acreage, central New Jersey. Slaugh 
boning operations, pork veal and beef. 
503 Stevens Road, Morrisville, Pennsylv. 
phone CYpress 5-2572. 





PACKING PLANT FOR SALE with ¢aj 
800-1000 cattle per week. Federal in e 
ing plant with 26000 sq. ft. plant area. 
operating condition, fully equipped ine 
coolers and freezers. Also available, fee 
trucks, tractors and trailers, some 

units. Also complete office facilities. 
wire, M. S. KLEIN, RECEIVER, 627 
Blidg., Flint 2, Mich. 





EQUIPMENT WANTED 





WANTED: 2—1500 pound mixers, end 
preferred, Paddle type. 1—500 pound 

cocks. All must be in good condition. 
Box 80, Bennettsville, South Carolina. 





TRUCK WANTED: In, good condition, rete 


| ated 12-14 foot bed. SMOKE HOUSE, 


cage stainless steel with controls. > 
NATIONAL PROVISIONER, 15 W. Huron 8 
cago 10, Ill. t 
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